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Canco  Publishes  92-Page 

Canned  Food  Manual" 

for  the  ARMY 


WITH  CAWKi)  FOODS  (lestinod  tojilay 
ill!  (‘ver-iiH  ifasiii*;  part  in  the  feed¬ 
ing  of  our  aniuMi  forees.  mam  thousands 
of  soldiers  unfamiliar  ^vitll  eanned  foods 
will  he  ealled  upon  to  huy.  handle, 
store,  and  eook  these  products. 

'I'o  hel|)  the  Army  train  men  for  these 
important  ilnties,  American  (hm  Coni- 
pan\,  with  the  co-operation  of  the 
Oiiartermaster  Corps,  has  coniplet(‘d 
a  i-arefnlly  prt'pared,  comprehensive 
'"Canned  Food  Manual*’. 


It's  a  virtual  encyclopedia  of  helpful 
information  ahont  canned  foods.  It  tells 
how  they're  prepared  and  canned,  gives 
their  nutritive  values  and  coininon  uses, 
describes  the  best  methods  of  handling 
and  storing  them.  It  also  contains  tinie- 
sa\  ing  charts  to  determine  average  serv¬ 
ings  and  cost  ])er  serving  of  all  eanned 
foods  appearing  on  the  Army  Sub¬ 
sistence  list. 

A  tribute  to  the  value  and  need  for 
such  a  hook  was  demonstrated  by  a 
request  from  the  Quartermaster  Corps 
that  enough  copies  he  printed  to  pro¬ 
vide  each  M  ess  Sergeant,  Commissary 
Oflicer  and  student  at  schools  for  bakers 
and  cooks,  with  a  copy. 

American  (^an  Company  is  particu- 
larlv  proud  of  this  new  ami  important 
aildition  to  its  long  list  of  booklets 
designed  to  jiromote  a  better  under¬ 
standing  of  the  foods  you  pack. 


AMERICAN  CAN  COMPANY^ 

2  30  PARK  AVENUE,  NEW  YORK,  N.  Y. 


X- 


To  Help  Maintain  Vital  Victory  Production  for 

FREEDOM’S  FIGHTING  FORCES 
and  THE  CANNING  INDUSTRY 


The  most  important  customer  of  all  American  industry  right 
now  is  the  United  States  government  and  its  allies.  But  we 
haven't  forgotten  the  Canning  Industry,  whose  food  production 
is  equally  essential  for  winning  the  war.  You  can  help  us 
meet  your  requirements,  by  anticipating  your  needs.  Plan  your 
1943  machinery  program  now,  and  place  your  orders  right 
away — for  delivery  early  next  year. 


BEAN  CANKERS 

'Ci 


HAMACHEK 


AUTOMATIC  BEAN  SNIPPER 


Important  improvements  have  increased  the  capacity,  efficiency 
and  operating  speed,  providing  performance  unsurpassed  by 
any  similar  equipment.  Snips  900  to  1800  lbs.  per  hour.  Labor 
problem  simplified.  One  operator  feeds  several  machines. 
Number  of  pickers  required  is  reduced  about  50%. 


MAIL  COUPON  for  General  Catalog,  Modern  Canning  Machinery 


(Sprague -SoUt  Division) 
HOOPESTON,  liLINOIS 


FOOD  MACHINERY  CORP.,  Hoopeston,  III. 

Please  send:  Full  Details  Re: _ 

Q  Your  General  Catalog 


if  FOOD  MACI 

^  Please  send: 

★ 

★  - 

if  Address _ _ 

Attention  of: 


In  order  to  insure  good  threshing,  one 
must  have  a  viner  feeder  that  sepeurates  the 
large  forkfuls  of  vines  and  feeds  the  viner 
as  continuously  as  possible.  Continuous, 
even  feeding  is  essential  to  best  results  on 
any  viner.  For  this  reason,  over  Three 
Thousand  Five  Hundred  Hamachek  Ideal 
Viner  Feeders  with  distributors  have  been 
manufactured  and  sold. 

Important  improvements  have  been 
made  on  Hamachek  Feeders  during  the 
past  few  years.  With  these  improvements, 
feeder  requires  less  attention,  upkeep  is 
reduced  and  efficiency  is  increased. 


KEWAUNEE  WJSCONSIN 

Estibliihed  7880  •  Incorporated  1924 

GREEN  PEA  HULLING  SPECIALISTS 


THE  CANNING  TRADE  is  published  every  Monday  by  THE  CANNING  TRADE,  20  S.  Gay  St.,  Baltimore,  Md.  Arthur  I.  Judge,  Manager  and  Editor;  Arthur  I. 
Judge,  Advertising  Manager;  Edward  E.  Judge,  Circulation  Manager.  Yearly  Subscription  price:  U.  S.  A. — $3.00;  Canada — $4.00;  Foreign — $5.00.  Advertising 
rates  upon  application.  Forms  close  Wednesday;  cover  forms  Tuesday.  Copy  required  for  proof  ten  days  in  advance  of  close.  Entered  as  Second  Class  matter 
-al_lhB  Post  Office.  Baltimore,  Md.,  under  Act  of  March  3rd,  1879. 
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CORN  PRODUCTS  SALES  CO. 

17  Battery  Place,  New  York,  N.  Y. 

Offices  in  All  Principal  Cities 
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Cerelose Dextrose 


ome  were 


Every  salesman  thinks  his  prospects  are  "hard  boiled". 

Usually  he  is  right.  Successful  food  processors  usually  do 
resist  the  mere  words  and  wiles  of  seductive  salesmanship. 
We  found  that  out. 

For  a  long  time,  many  of  the  smartest  men  in  the  food  in¬ 
dustry  refused  to  accept  CERELOSE  (pure  Dextrose)  as  a  valu¬ 
able  ingredient  of  their  products.  So  we  stopped  talking  about 
CERELOSE;  instead,  we  put  it  to  work.  We  made  CERELOSE 
demonstrate  its  value  right  in  the  very  plants  of  the  very  proc¬ 
essors  who  wouldn't  listen.  We  showed  them  that  CERELOSE 
makes  a  good  product  better,  improves  texture,  flavor  and 
other  desirable  characteristics.  The  result?  Today  many  of  our 
best  customers  were  yesterday's  "No"  men! 

CERELOSE  produces  what  we  promise — or  else! 


Telling  America  at  home  of  the  vital  role  canned  foods 
are  playing  in  the  feeding  of  our  civilian  population  and 
armed  forces,  this  Continental  Can  Company  advertise¬ 
ment  appears  in  the  March  28th  issue  of  the  Saturday 
Evening  Post  (on  the  newsstands  March  25).  Watch  for  it! 
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ORDERS — and  if  you  agree  “We’re  in  the  army 
now”  you  won’t  object  to  those  orders,  but  will 
cheerfully  and  completely  comply  with  them. 
The  canners  of  this  Tri-State  section  came  to  the 
spring  meeting  of  that  association  to  learn  the  answers 
to  questions  which  were  bothering  them,  and  if  they 
had  ears  to  hear  they  learned.  Some  of  the  outstand¬ 
ing  questions  are  answered  in  the  report  of  the  meeting 
in  this  issue.  Of  course  there  are  others,  and  of  course 
all  canners,  everywhere  are  equally  interested  in  the 
same  sort  of  questions.  But  let’s  not  seek  to  question 
the  orders  of  the  General,  or  of  the  Captain  or  even  if 
the  top  sergeant  gives  them:  “ours  not  to  question 
why;  ours  but  to  do  or  die.” 

MONEY  THOUGHT — It  is  true  that  a  lot  of  people 
think  this  war  can  be  fought  with  dollars,  or  to  put  it 
the  other  way,  “we’ve  appropriated  the  money — we’ve 
got  the  money — so  that’s  all  that  is  needed.”  And 
then  there  are  those  who  are  having  post-war  jitters: 
“what’s  going  to  happen  to  us  after  this  war  is  over; 
how  we  ‘goin’  to  pay  the  debt’  ?”  The  answer  to  that 
is  as  plain  as  the  nose  on  your  face:  if  we  don’t  win 
this  war  there  won’t  be  any  debts  to  repay,  nor  any¬ 
thing  else,  except  slavery  under  obedience.  And  if 
you  prefer  that  to  what  you  have  been  enjoying — no 
matter  how  grouchy  you  may  be — you  are  welcome  to 
it.  Examples  in  other  conquered  countries  are 
numerous. 

Richard  E.  Mulcahy,  writing  in  America,  and  repro¬ 
duced,  in  part,  in  Catholic  Digest  for  March,  under 
the  heading  “Fifty-six  Billion  Dollars”  shows  a  better 
way  out  and  a  way  to  win,  even  on  a  dollar  basis.  He 
wrote : 

“Fifty-six  billion  dollars  in  the  1942-43  fiscal  year, 
over  $1  billion  a  week,  to  pay  for  a  new  plane  every 
four  minutes,  a  tank  every  seven  minutes,  plus  ships, 
ammunition  and  guns,  is  the  Secretary  of  the  Treas¬ 
ury’s  chief  worry  these  days. 

“It  would  be  no  trick  to  meet  this  staggering  bill, 
if  the  Treasury  were  able  to  collect  in  taxes  half  of  the 
annual  income  of  every  citizen.  The  national  income 
for  the  1942-43  fiscal  year  is  estimated  at  $100  billion 


or  more,  let  us  say  at  $110  billion ;  if  the  Government 
could  take  half  of  each  citizen’s  income,  it  could  raise 
$55  billion.” 

Wouldn’t  you  be  willing  to  give  half  of  your  income 
to  save  your  country,  your  business,  your  home  and 
your  life,  and  the  lives  of  your  dear  ones?  Sure! 
You’d  give  it  all  if  in  doing  so  you  could  win.  And 
what’s  the  penalty  if  you  don’t  give  it?  The  loss  of 
the  whole — of  everything. 

Will  we  take  orders?  What  we  want  is  orders!! 
Command  us,  and  we  will  respond  as  never  before; 
all  of  us,  for  this  is  really  a  total  war. 

GRIST  FROM  THE  MILL — Here  are  the  latest  or¬ 
ders.  Read  them  carefully  and  comply : 

PENALTIES — Willful  violators  of  rationing  orders  and 
rationing  regulations  issued  by  the  Office  of  Price  Administra¬ 
tion  now  face  direct  prosecution  and  severe  penalties  under  pro¬ 
visions  of  the  Second  War  Powers  Act,  1942,  Acting  Price 
Administrator,  John  E.  Hamm,  warned  March  31. 

The  Act,  which  became  effective  last  Saturday  when  signed 
by  President  Roosevelt,  provides  a  maximum  penalty  of  $10,000 
fine  and  imprisonment  for  one  year  for  willful  violation  of 
priority  orders  of  the  War  Production  Board  or  of  rationing 
orders  or  regulations  of  OPA,  whether  already  in  effect  or 
issued  in  the  future. 

Mr.  Hamm  disclosed  that  OPA,  working  in  close  cooperation 
with  the  Department  of  Justice,  has  adopted  a  comprehensive 
plan  of  action  for  investigation  and  criminal  prosecution  of 
those  persons  who  flout  the  rationing  rules.  This  plan  will  be 
pursued  vigorously,  he  said,  with  the  object  of  making  illicit 
trafficking  in  rationed  articles  an  expensive  business. 

TIN  TUBES — Drastic  regulations  on  the  use  and  production 
of  collapsible  tin  tubes,  completely  eliminating  their  use  for 
foods,  cosmetics,  and  most  toilet  preparations,  were  put  into 
effect  by  the  War  Production  Board  in  a  further  move  to  con¬ 
serve  this  country’s  supply  of  the  metal. 

In  the  first  provision  of  its  kind,  the  order  (M-115)  also  re¬ 
quires  that  every  individual  purchaser  of  a  tube  of  tooth  paste 
or  shaving  cream,  when  buying  from  a  retailer,  from  today  on 
must  turn  in  a  used  tin,  tin-coated,  or  tin-alloy  collapsible  tube 
of  any  kind  for  each  new  tube  bought. 

Retailers,  and  dealers  in  possession  of  used  tubes,  are  required 
to  hold  them,  subject  to  further  order  of  the  Director  of  In¬ 
dustry  Operations. 

MACHINERY  REPAIRS — Canners  who  use  leased  machin¬ 
ery  are  entitled  to  the  same  preference  ratings  under  Ordcr 
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P-115  for  repair  and  maintenance  as  if  they  owned  the  ma¬ 
chinery,  the  War  Production  Board  has  ruled  in  an  interpre¬ 
tation  of  the  order. 

The  following  official  interpretation  was  issued  March  27  by 
the  Director  of  Industry  Operations,  J.  S.  Knowlson,  with  re¬ 
spect  to  Preference  Rating  Order  No.  P-115,  dated  February 
11,  1942:  (See  The  Canning  Trade  of  February  16,  page  12, 
PP  b). 

The  ratings  assigned  by  paragraph  (b)  of  said  Order  may 
be  applied  by  a  Producer  for  Repair,  Maintenance,  Operation, 
Replacement,  Addition  or  Expansion  of  Machinery  which  is  in 
his  possession  and  is  used  in  his  plant,  whether  such  machinery 
is  owned  by  the  Producer  or  is  owned  by  another  and  leased 
to  the  Producer. 

LABOR — Higher  wages,  better  working  conditions,  and  im¬ 
proved  housing  facilities  are  being  provided  by  many  farmers 
this  year  in  order  to  get  the  men  they  need  to  handle  the  crops. 
Federal  Security  Administrator,  Paul  V.  McNutt,  has 
announced. 

“Reports  from  local  offices  of  the  United  States  Employment 
Service,”  Mr.  McNutt  said,  “indicate  that  many  farmers  faced 
with  the  problem  of  getting  needed  hands,  are  taking  such 
action.  One  example  cited  was  in  the  Mississippi  Delta,  where 
better  housing  facilities  are  being  furnished.  Specifications  as 
to  age  and  physical  conditions  have  been  lowered  in  many  parts 
of  the  country,  and  in  one  Georgia  locality  the  working  hours 
have  been  decreased.  In  South  Dakota  farmers  were  reported 
to  be  willing  to  accept  “any  kind  of  labor.” 

Reports  to  the  Employment  Service  leave  no  doubt,  the  Ad¬ 
ministrator  explained,  that  the  drift  of  farm  workers  to  war- 
production  plants  is  so  great  that  farmers  in  some  communi¬ 
ties  ai’e  going  to  face  actual  labor  shortages  later  in  the  year. 
“Through  its  Farm  Placement  Section  the  Employment  Service 
will  do  its  best,”  he  said,  “to  see  to  it  that  farm  labor  is  made 
available  when  it  is  needed.  But  farmers,”  he  added,  “must 
realize  that  they  are  now  in  competition  with  industry  for 
workers.” 

With  the  Canning  Machinery  &  Supplies  people,  says 
Secretary  Gorsline: 

“Things  are  tightening  up  in  Washington  very,  very  fast  and 
it  is  almost  impossible  to  secure  materials  for  anything  except 
war  work.  In  order  to  secure  materials  for  manufacturing 
canned  food,  a  large  percentage  of  which  will  be  used  by  the 
Army  and  Navy,  it  is  necessary  to  secure  the  approval  of  the 
Army  and  Navy  Munitions  Board,  the  Priority  Department 
governing  the  material  needed  and  finally  the  War  Production 
Board — only  to  find  when  all  this  has  been  finished  that  the 
priority  given  is  not  high  enough  to  secure  the  material  in 
time  for  the  canning  season.  The  Pea  Viner  group  have  finally 
secured  a  promise  of  delivery  on  cotton  duck  and  steel  but  we 
will  not  breathe  easily  until  delivery  has  been  effected. 

TO  USE  SILVER? 

The  next  bottle  neck  seems  to  be  Pulper  Screens  and  contact 
pai'ts  for  tomato  and  citrus  fruits.  At  the  suggestion  of  S.  O. 
Neal  of  War  Production  Board  and  Carlos  Campbell  of  National 
Canners  Association,  a  conference  was  held  with  F.  E.  Foster,  a 
metallurgist  connected  with  Industrial  Conservation  Section  of 
War  Production  Board.  All  metals  are  very  closely  controlled, 
but  Nickel  and  Nickel  alloys  are  out  of  the  picture.  That  means 
that  they  cannot  be  secured  for  anything  except  munitions. 


This  also  applies  to  monel  metal  and  stainless  steel.  Friday, 
the  27th,  was  the  last  day  that  copper  and  brass  could  be  used 
for  anything  except  war  munitions.  There  is  in  the  making  at 
the  present  time  an  “M”  order  on  steel  and  iron  which  will 
limit  the  use  of  that  product  for  civilian  work  to  25  per  cent 
of  the  present  volume.  Because  the  situation  is  so  serious  the 
Conservation  Department  of  the  War  Production  Board  sug¬ 
gested  that  sheet  silver  be  considered  for  the  making  of  screens 
and  contact  parts  for  pulpers  and  other  machinery  for  tomato 
and  citrus  products.  There  is  plenty  of  silver  to  be  had  and 
rolling  mill  capacity  for  producing  it.  The  question  of  deleteri¬ 
ous  effects  of  silver  on  food  stuffs  was  discussed  with  competent 
authorities  in  Government  as  well  as  Industry  and  it  is  felt 
that  silver  would  prove  satisfactory.  We  suggest  that  you  con¬ 
tact  Handy  and  Harmon  of  New  York  or  any  other  industrial 
supplier  of  silver  relative  to  gauges,  alloys,  etc. 

A  new  department  has  been  established  in  Food  Supply 
Branch  which  is  concerned  principally  with  assisting  food  in¬ 
dustries  to  convert  to  war  work.  If  you  are  interested,  write 
Rush  Watkins,  Food  Supply  Branch,  War  Production  Board, 
Washington,  D.  C.  He  may  be  able  to  help  you.  If,  on  the 
other  hand,  you  are  looking  for  someone  to  do  sub-contracting 
for  you,  tell  him  about  that.  He  will  welcome  the  opportunity 
of  assisting  you  to  locate  a  sub-contractor.” 


THE  WAR  DEPARTMENT  ISSUES  THE  FOLLOWING 
IMPORTANT  NOTICE 

Dissemination  of  information  harmless  in  itself  but 
of  the  utmost  value  to  the  enemy  when  assembled  and 
correlated  can  only  be  stopped  with  your  cooperation. 

Don’t  tell  the  wife  or  your  friends  that  you  are  bid¬ 
ding  on  certain  war  projects  or  have  been  awarded 
contracts  for  same.  For  instance,  should  one  know  how 
much  Artie  clothing  is  being  purchased,  they  would 
know  the  number  of  troops  and  their  approximate  ac¬ 
tual  or  planned  location. 

With  such  examples  as  this  in  mind  the  War  De¬ 
partment  has  seen  the  necessity  of  laying  down  the 
following  fundamental  guides : 

1.  You  will  refrain  from  publication  of  photographs 
and  drawings  of  Army  equipment  which  have  not 
been  released  by  the  War  Department. 

2.  Restrain  yourself  from  referring  in  advertising 
to  the  location  of  your  plant  and  to  specific  prod¬ 
ucts  being  manufactured  in  that  plant. 

3.  Do  not  name  or  publish  the  names  of  subcontrac¬ 
tors  or  accessory  manufacturers  to  a  prime 
contractor. 

4.  Be  sure  that  no  production  figures  nor  figures  in¬ 
dicating  total  number  of  employees,  backlog  of 
orders,  or  area  of  land  occupied,  are  released. 

5.  Under  no  circumstances  permit  the  making  of 
aerial  photographs  of  plants. 

6.  Observe  these  restrictions  in  radio  programs, 
other  publicity,  including  financial  statements, 
reports,  and  public  discussion. 

YOUR  SILENCE  IS  YOUR  SERVICE! 
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SPRING  MEETING  TRI-STATE  PACKERS 

Lord  Baltimore  Hotel/  March  26-27,  1942 

A  record  crowd,  bent  upon  information — and  they  got  a  lot ! 


We  have  never  seen  the  great 
ballroom  of  the  Lord  Baltimore 
Hotel  more  solidly  packed  with  hu¬ 
manity  than  was  assembled  for  the 
opening  session — the  luncheon — of 
the  spring  meeting  of  the  Tri- 
States,  the  largest  this  old  Associ¬ 
ation  has  ever  pulled ;  and,  what  is 
more,  they  were  mainly  canners, 
which  constitutes  a  second  record 
for  your  book.  They  came  from 
the  original  three  States,  New 
Jersey,  Delaware  and  Maryland, 
but  also  from  Pennsylvania  and 
Virginia,  with  a  sprinkling  from 
other  canner  States.  There  were 
some  machinery  and  supply  men, 
of  course;  mainly  can  men,  and 
some  dehydrationmen,  and  some 
strange  faces  not  formerly  identi¬ 
fied  with  the  industry. 

The  Luncheon  was  tasty,  served 
in  the  fine  style  of  this  hotel,  with 
promptness  and  efficiency,  and 
there  were  no  musical  or  other  dis¬ 
tractions,  the  chief  difficulty  being 
to  seat  all,  even  when  the  adjoining 
dining  rooms  were  called  upon. 
President  R.  D.  Cleaveland,  of  the 
H.  J.  McGrath  Company,  Balti¬ 
more,  with  Secretary  Frank  M. 
Shook,  had  induced  only  one  of  the 
guest  speakers  of  the  convention, 
Mr.  Carl  G.  Wooster,  to  come  up 
to  the  head  table,  but  by  going  out 
into  the  highways  and  the  byways 
they  succeeded  in  getting  the  head 
banquet  table  filled.  It  is  of  such 
modesty  the  members  of  this  fine 
old  Association  are  made ! 

No  time  was  lost  in  getting  down 
to  business,  the  chairman,  Mr. 
Cleaveland  introducing  Mr.  E.  A. 
Meyers,  Consultant  on  canned 
foods.  War  Production  Board, 
Washington,  D.  C.,  Vice  President 
of  C.  H.  Musselman  Co.,  Biglers- 
ville.  Pa.,  leading  apple  canners  of 
the  country,  now  serving  his 
country  in  the  interest  of  the 
canners.  i 

Mr.  Meyers  warned  his  hearers 
against  abusing  any  of  the  priori¬ 
ties,  saying  the  industry  might  lose 
them  entirely.  He  instanced  A-l-a, 
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which  covers  emergency  break¬ 
downs,  but  does  not  include  addi¬ 
tional  machinery  much  less  ex¬ 
traneous  articles  for  other  pur¬ 
poses.  Same  is  true  of  A-3,  re¬ 
pairs  to  be  made  in  time  to  have 
plant  in  full  operating  condition, 
but  not  for  all  sorts  of  other  things. 
P-115  covers  fruits  and  vegetables 
but  does  not  cover  pickling  nor 
preserving.  The  purposes  of  all 
these  helps  are  definite  and  they 
cannot  be  switched  around  to  suit 
individual  desires.  He  asked  for 
wholehearted  co-operation.  Mr. 
Meyers  is  a  quiet,  thoughtful 
speaker,  fully  acquainted  with  his 
subject,  and  with  the  industry, 
and  he  won  the  confidence  of  his 
audience. 

Mr.  Carl  G.  Wooster,  assistant 
director  AAA  and  whom  we  quoted 
recently,  spoke  along  that  same  line, 
explaining  the  desire  of  the  Agri¬ 
culture  Department,  to  get  out  the 
largest  possible  acreages  of  food 
crops,  and  from  there  into  the  cans 
or  other  methods  of  conservation. 
He  is  in  hopes  that  their  depart¬ 
ment  will  be  able  to  help  in  the 
matter  of  more  labor,  and  he  asks 
for  close  co-operation  between  the 
canners  and  the  growers.  The 
prices  set  upon  contract  tomatoes 
were  made  to  stimulate  additional 
planting,  and  they  particularly 
want  the  canners  to  contract  suf¬ 
ficient  acreage  to  run  their  plants 
in  full,  as  they  do  not  wish  to  risk 
the  loss  of  anv  of  these  good  food 
crops.  And  they  will  work  with 
the  growers  and  the  canners  in  the 
fulfillment  of  these  contracts. 

Each  speaker  was  eager  to  an¬ 
swer,  and  they  got  plenty  of  ques¬ 
tions.  In  making  these  answers, 
Mr.  Wooster  indicated  that  the 
price  of  95  cents  on  standard  2s 
tomatoes,  is  a  floor  under  prices 
and  not  a  ceiling ;  a  guarantee  that 
if  or  when  prices  drop  below  that 
on  the  market  the  Government  will 
protect  the  certified  canners,  and 
the  same  with  certified  growers. 
And  it  should  be  remembered  that 


these  are  Agricultural  Department 
prices,  for  lend-lease  and  civilian 
requirements,  not  Army  buying 
prices.  The  Army,  which  now 
means  all  branches  of  the  armed 
service — the  army,  the  navy,  the 
coast  guard,  the  air  corps,  etc.,  now 
buying  under  one  head — have  set 
no  prices  which  they  intend  to  pay, 
but  have  designated  percentages  of 
certain  canned  foods  that  must  be 
set  aside  for  their  purpose,  and 
upon  which  satisfactory  sales 
prices  will  be  arranged  for  by 
agreement  with  the  seller.  This 
was  Mr.  J.  Howard  Hamilton’s 
particular  department,  but  the  two 
are  so  closely  related  that  we  have 
made  the  mentions  here  so  as  to 
clear  the  matter.  Many  tomato 
canners  have  hesitated  to  go  ahead 
at  the  95  cent  price,  considering 
the  acreage  price  required  of  them 
to  pay.  This  ought  to  clear  up  that 
snag. 

Mr.  Wooster  reported  many 
States  having  been  certified  100 
per  cent,  others  at  75  per  cent  and 
better,  and  he  asked  the  canners  to 
bear  with  them,  and  that  they 
would  work  out  the  tangles,  if 
they  had  to  consult  with  the  State 
War  Boards. 

ARMY  BUYING 

Mr.  J.  Howard  Hamilton,  Ad¬ 
ministrator  of  M-86  and  M-86-a, 
began  by  explaining  that  the  Army 
now  buys  for  all  the  armed  forces, 
and  has  set  up  three  main  depots, 
with  40  to  50  field  men,  whom  they 
call  buyers.  After  the  AMS  In¬ 
spectors  have  examined  and  ac¬ 
cepted  the  goods,  these  buyers  will 
take  them,  arranging  for  payment 
with  as  much  promptness  as  the 
passing  of  the  papers  will  allow. 
This  will  release  the  money  to  the 
canners,  on  the  goods  being  held 
for  the  Government.  By  the  time 
they  will  be  needed  there  will  be 
200  Inspectors  in  the  field,  ready 
to  give  prompt  service  wherever 
needed.  On  goods  intended  for  the 
Army  export-wooden-cases  must  be 
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furnishing  the  answers,  and  after 
him  Mr.  Banks  Ceilings,  USDA 
and  representing  Lend-Lease. 

One  of  the  first  questions  was: 
Can  we  sell,  say,  20  per  cent  of 
our  pack  as  made  and  before  set¬ 
ting  aside  our  percentage?  Mr. 
Hamilton  answered,  yes,  if  you 
are  sure  you  will  have  the  full  per¬ 
centage  but  better  arrange  for  that 
first,  to  be  on  the  safe  side. 

In  the  questions  answered  above 
we  have  combined  these  latter,  or 
repeated  ones,  since  that  makes  it 
clearer,  and  saves  space.  This 
whole  meeting,  while  developing 
some  things  of  particular  interest 
to  pea  canners  or  to  corn  canners, 
was  an  information-hungry  effort, 
and  finally  adjourned  to  join  the 
special  Tomato  Meeting,  called  for 
the  same  hour,  and  for  the  same 
purpose,  only  with  a  tomato  sauce. 


used.  On  goods  intended  for  the 
Veterans  Bureau  or  others  in¬ 
tended  for  consumption  within  the 
States  it  is  not  anticipated  that 
strapping  or  wiring  will  be  needed. 

If  it  is  it  will  be  paid  for. 

No  definite  date  of  shipment  will 
be  given  by  the  Government,  but 
the  required  percentages  of  the 
packs  must  be  set  aside,  ware¬ 
housed  and  cared  for,  and  they  will 
all  be  taken.  The  Government  does 
not  pay  for  warehousing  nor  for 
insurance.  Having  paid  for  the 
goods,  in  lots  as  packed,  or  as  a 
whole  when  finished  packing, 
should  a  fire  destroy  them  the  can- 
ner  will  have  to  reimburse  the  Gov¬ 
ernment.  This  is  an  improvement 
upon  the  first  plan,  which  was  that 
if  the  goods  were  destroyed  by  fire, 
the  Government  would  go  upon  the 
market  and  buy  the  same  amount 
of  goods,  at  the  market,  and  that 
might  be  very  considerably  higher 
than  the  canner’s  original  selling 
price.  The  canner  is  indebted  to 
the  Government  for  the  amount  of 
goods  demanded,  and  must  take 
care  to  protect  himself  by  insur¬ 
ance,  and  other  cares,  but  Mr. 
Hamilton  thought  there  would  be 
little  or  no  chance  that  any  of  the 
requisitioned  goods  would  not  be 
taken,  after  being  inspected  and 
bought,  and  more  likelihood  of  in¬ 
creased  demands,  depending  upon 
the  duration  of  the  war,  but  cer¬ 
tainly  well  into  1943,  And  there  is 
nothing  to  prevent  a  canner  offer¬ 
ing  more  goods  to  the  Government 
than  the  percentage  calls  for.  They 
may  need  them. 

The  Army  wants  mainly  No.  10 
cans,  but  will  take  the  goods  in  the 
size  cans  indicated.  They  must  be 
up  to  the  specified  quality,  extra 
standards  as  a  rule  and  standards 
only  under  compulsion,  and  you 
will  not  be  able  to  pro  rate  the 
qualities  in  filling  a  contract.  In 
peas,  for  instance,  they  want  3  and 
4-sieve  Alaskas,  extra  standards, 
but  in  sweets  from  3-sieve  up, 
extra  standards.  That  may  take 
all  the  extra  standard  Alaskas 
packed  by  some  canners  in  the 
Tri-States,  as  depending  upon  the 
weather  it  is  hard  to  get  a  large 
percentage  of  extra  standards. 
Asked  if  the  holding  percentage 
covered  the  entire  pack  of  extra 


standards  would  the  Government 
take  all;  and  he  answered,  yes. 
Buyers  must  realize  this,  for  they 
are  going  to  feed  our  fighting  boys 
good  food,  and  we  at  home  can  eat 
the  poorer,  if  must  be.  And  don’t 
think  these  buyers  do  not  know 
canned  foods! 

When  a  canner  grows  his  own 
crops,  can  he  be  certified,  was 
asked?  The  answer  was  yes,  upon 
application.  Will  a  juice  packer  be 
certified?  Yes,  glad  to  do  it.  Will 
they  take  corn  in  plain  cans  ?  There 
is  no  provision  to  do  so ;  they  want 
corn  in  enamelled  lined  cans.  Will 
they  take  No.  10  cream  style  corn? 
No.  (That  answer  surprised  some, 
but  experienced  corn  canners 
know,  or  ought  to,  that  the  process¬ 
ing  strain  on  a  10  can  filled  with 
cream  style  corn,  the  long  time  at 
high  temperature,  is  terrific.  It  is 
always  a  gamble.)  It  was  ex¬ 
plained  that  such  corn  might  be 
shipped  to  the  tropics,  and  you 
know  what  that  means  1 

Mr.  Francis  Silver  pointed  out 
that  at  the  high  price  set  for  Tri- 
State  tomato  contracts,  plus  the 
high  wages  due  to  the  number  of 
nearby  war  industry  plants,  would 
cause  tomato  canners  a  heavy  loss 
at  95  cents;  and  Mr.  Wooster  ex¬ 
plained  that  95  cents  was  not  a 
ceiling.  Secretary  Shook  pro¬ 
nounced  it  the  best  meeting  ever 
and  thanked  the  speakers  for  their 
trouble. 

Following  the  Luncheon  meeting 
Mr.  R.  F.  Wilson  and  Mr.  S.  0. 
Neal  of  the  Priorities  Division 
were  on  hand  at  desks  in  the  Foyer 
to  answer  all  questions.  And  they 
were  kept  busy. 

ENTERTAINMENT  —  The  Get 
Together  Committee  had  its  big¬ 
gest  job  yet,  but  nothing  stumps 
them,  and  so  the  whole  Convention 
enjoyed  a  fine  dinner,  and  enjoy¬ 
able  music  by  that  famous  Negro 
string  band. 

FRIDAY  MORNING— The  corn 
canners  and  the  pea  canners  went 
together  for  a  Quizz  session,  under 
direction  of  G.  Frank  Thomas  and 
W.  T.  Dixon  Gibbs.  While  the 
joint  session  was  not  hugely  at¬ 
tended,  it  quickly  resolved  itself 
into  another  series  of  questions  and 
answers,  with  Mr.  Hamilton  first 


TOMATO  PLANT  SITUATION 
At  the  session  for  tomato  can¬ 
ners  on  Friday  morning,  R.  0. 
Dean  of  Federalsburg  reported  on 
the  tomato  plant  situation  in 
Georgia.  Despite  a  very  slow  start 
due  to  extremely  poor  weather 
conditions,  there  should  be  an 
ample  supply  of  plants  for  every¬ 
one.  The  weather  was  especially 
bad  in  Western  Georgia  and 
Florida  plants  from  those  sections 
will  no  doubt  be  late.  A  good 
many  of  the  plants  will  be  larger 
than  usual  this  year  because  of  the 
inability  of  the  short  supply  of 
labor  to  keep  up  with  the  pulling. 

There  was  some  discussion  on 
the  advisability  of  splitting  the 
acreage  between  the  early  and  late 
plants,  which  would  space  plant¬ 
ings  about  a  month  apart — early 
May  to  early  June.  Some  canners 
intend  to  use  home  grown  plants 
for  the  later  plantings. 

EMERGENCY  PEELERS  AND 
THE  WAGE  &  HOUR  LAW 
Representatives  of  the  Farm 
Placement  Service  were  on  hand 
to  outline  the  steps  that  have  been 
taken  to  assure  an  adequate  supply 
of  labor.  Mr.  Wheatley  pertinently 
pointed  out  that  all  of  these  efforts 
were  good  but  that  for  well  known 
and  obvious  reasons  these  efforts 
attracted  only  unskilled  labor,  and 
that  unless  something  was  done  to 


8 


THE  CANNING  TRADE  •  April  6,  1942 


remove  the  minimum  pay  require¬ 
ments  of  30  cents  per  hour  for  the 
Wage  &  Hour  Law,  so  that  peelers 
could  be  put  on  a  piece  basis,  this 
unskilled  emergency  labor  would 
be  prohibitive  and  therefore,  use¬ 
less.  There  was  a  great  deal  of 
discussion  on  this  during  which  it 
was  brought  out  that  a  good  peeler 
can  make  50  to  60  cents  per  hour 
at  a  rate  of  10  cents  per  16  quart 
pail.  A  Committee  was  appointed 
to  draw  up  a  resolution  for  pres¬ 
entation  to  Congress,  urging  that 
body  to  give  the  Administrator 
power  to  establish  a  flat  piece  rate. 

Out  of  them  all  came  a  record- 
long  lot  of 

RESOLUTIONS 

And  here  they  are : 

WHEREAS,  the  all  important  task  of 
the  people  of  the  United  States  of 
America  today  is  to  supply  our  armed 
forces  and  those  of  our  Allies  with  imple¬ 
ments  and  munitions  of  war,  and 

WHEREAS,  the  successful  completion 
of  this  task  requires  the  utilization  to 
full  capacity  of  all  productive  equipment 
used  in  the  manufacture  of  war  ma¬ 
chines  and  materials  and  the  expansion 
of  such  productive  equipment,  and 

WHEREAS,  it  is  imperative  that  we 
practice  the  most  rigid  economy  of  our 
national  resources,  whether  from  the 
mines,  forests  or  farms,  whether  it  be 
technical  skill,  man  power  or  accumu¬ 
lated  wealth  of  this  or  other  generations, 
to  the  end  that  these  national  resources 
be  utilized  to  the  utmost  in  the  produc¬ 
tion  of  essential  equipment,  food  sup¬ 
plies  and  munitions  for  land,  sea  and  air 
forces ; 

THEREFORE  BE  IT  RESOLVED, 
by  the  Tri-State  Packers’  Association  in 
Convention  assembled  this  twenty-seventh 
day  of  March,  1942,  in  the  City  of 
Baltimore; 

That  we  approve  the  measures  being 
taken  by  the  War  Production  Board  to 
accomplish  these  ends  and  urge  an  in¬ 
creasing  adherence  to  these  principles. 

That  we  have  confidence  in  the  loyalty 
and  fidelity  of  the  rank  and  file  of  our 
fellow  countrymen,  be  he  soldier  or 
sailor,  mechanic  or  technician,  profes¬ 
sional  man  or  day  laborer,  whether  he 
be  a  farmer  or  industrial  executive. 

That  we  approve  the  economy  program 
of  Senator  Byrd  of  Virginia  and  urge 
our  representatives  in  Congress  to  sup¬ 
port  the  program  advocated  by  Senator 
Byrd. 

That  we  approve  President  Roosevelt’s 
determination  to  curb  infiation  and  urge 
the  full  support  of  the  Congress  and 
Administrative  officials. 

That  we  condemn  the  professional  poli¬ 
tician  who  seeks  to  promote  the  selfish 


interests  of  any  group  whether  it  be 
Labor,  Agriculture,  or  Governmental 
Ideologist. 

That  we  particularly  condemn  the 
closed  shop  as  directly  contrary  to  the 
principles  of  our  form  of  government  and 
a  menace  to  our  war  effort.  We  urge 
that  consideration  be  given  to  enactment 
of  legislation  prohibiting  the  closed 
shop. 

That  we  consider  the  forty-hour  week 
and  exorbitant  wage  scales  as  destruc¬ 
tive  of  morale  among  our  armed  forces 
and  our  civilian  population. 

That  we  consider  the  prosecution  of 
the  war  has  been  greatly  hampered, 
thereby  and  its  successful  conclusion 
jeopardized. 

That  we  feel  that  too  much  stress  is 
placed  on  our  ability  to  win  the  war 
with  money  and  too  little  emphasis  upon 
getting  a  dollar’s  worth  for  a  dollar. 

BE  IT  FURTHER  RESOLVED,  that 
the  Secretary  of  the  Association  is 
hereby  instructed  to  forward  copies  of 
this  Resolution  to  each  of  the  Senators 
and  Congressmen  of  the  States  of  Dela¬ 
ware,  Maryland,  and  New  Jersey  also  a 
copy  to  Senator  Byrd  of  Virginia. 

RESOLVED,  that  the  sense  of  the 
Tri-State  Packers’  Association  in  meet¬ 
ing  assembled  this  twenty-seventh  day  of 
March,  1942,  that  to  meet  the  demands 
of  the  Government  for  the  greatly  in¬ 
creased  pack  of  canned  tomatoes,  it  is 
absolutely  necessary: 

That  legislation  be  immediately  se¬ 
cured  waiving  the  minimum  wage  re¬ 
quirements  of  the  Fair  Labor  Standards 
Act  for  the  duration  of  the  war  for  peel¬ 
ing  tomatoes  and  substitute  therefore  a 
minimum  flat  rate  per  quart. 

This  will  enable  the  tomato  packers  of 
the  States  of  Maryland,  Delaware  and 
New  Jersey  to  utilize  the  unskilled, 
elderly  and  inexperienced  help  that  will 
be  necessary  to  meet  the  Government’s 
requirements. 

WHEREAS,  the  Tri-State  Packers  in 
Convention  assembled  are  proud  of  the 
fact  that  this  is  the  largest  attended 
Spring  Convention  in  their  history,  and 

WHEREAS,  facilities  of  all  hotels  are 
taxed  to  the  utmost  in  these  times  of 
national  emergencies, 

THEREFORE  BE  IT  RESOLVED, 
that  our  thanks  and  appreciation  be  ex¬ 
tended  to  the  management  of  the  Lord 
Baltimore  Hotel  for  the  excellent  service 
and  facilities  offered  this  Convention  and 
put  at  our  disposal. 

WHEREAS,  The  Tri-State  Packers’ 
Association,  Inc.,  is  aware  of  the  burden 
put  upon  the  time  and  services  of  the 
men  endeavoring  to  carry  out  the  various 
programs  connected  with  our  industry  to 
their  successful  conclusion,  and 

WHEREAS,  they  have  on  all  occa¬ 
sions  offered  their  services  to  the  As¬ 


sociation  in  their  endeavor  to  bring  about 
the  successful  conduct  of  our  industry 
to  the  end  that  we  can  produce  the  goals 
set  by  our  National  Government. 

THEREFORE  BE  IT  RESOLVED, 
by  the  Tri-State  Packers’  Association, 
Inc.,  in  Convention  assembled  this 
twenty-seventh  day  of  March,  nineteen 
hundred  and  forty-two  that  we  extend 
our  thanks  and  appreciation  to  those  who 
conducted  the  discussions  both  at  the 
luncheon  meeting  and  the  commodity  dis¬ 
cussion  groups. 

WHEREAS,  we  the  members  of  the 
Tri-State  Packers’  realize  that  the  en¬ 
ergy  of  the  Allied  Industry  is  under  a 
heavy  burden  during  this  National 
crisis,  and 

WHEREAS,  they  have  digressed  for  a 
moment  to  the  end  that  our  members  as¬ 
sembled  may  enjoy  themselves  in  the  fel¬ 
lowship  of  cooperation  between  canners 
and  members  of  the  Allied  Industry, 

THEREFORE  BE  IT  RESOLVED, 
that  the  Tri-State  Packers’  Association 
in  Convention  assembled  extend  to  the 
members  of  the  Get-together  Committee 
of  the  Allied  Industry  our  heartfelt 
thanks  for  the  delightful  supper  and 
entertainment  given  on  our  behalf. 

Respectfully  submitted. 

Resolution  Committee: 
Robert  W.  Phillips, 

Chairman, 
J.  Oscar  Hunt, 

O.  G.  Martino. 

Spring  Meeting 
March  26  and  27,  1942. 


JIM  COLE  DINNER 

On  the  evening  of  March  25  the 
friends  of  James  F.  Cole,  Continental 
Can  Company,  who  after  these  many 
years  goes  to  the  company’s  New  York 
offices,  gathered  at  the  Lord  Baltimore 
Hotel,  Baltimore,  for  a  farewell  party. 
It  was  the  day  preceding  the  opening  of 
the  Tri-State  Meeting  and  it  seemed 
that  all  the  Convention  had  purposely 
arrived  early  to  pay  Mr.  Cole  this  justly 
deserved  tribute. 

W.  Wells  Russell,  Chairman  of  the 
Committee  who  sponsored  the  affair, 
presided,  while  Tri-State  Packers  As¬ 
sociation  President,  Rentzell  D.  Cleave- 
land,  served  as  Toastmaster.  A  number 
of  Mr.  Cole’s  oldest  friends  in  the  in¬ 
dustry  arose  to  pay  him  personal  tribute 
and  he  took  these  thoughts  to  heart. 
“Jim”  has  the  satisfaction  of  knowing 
that  he  leaves  Baltimore  with  the  very 
best  wishes  of  his  Tri-State  friends. 
In  response  he  assured  them  that  while 
he  goes  to  New  York  he  is  actually  not 
leaving  the  district,  for  he  will  be  less 
than  a  two  hours  train  ride  from  it,  and 
his  new  work  will  permit  more  oppor¬ 
tunity  to  be  among  them. 
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EXPORT  BOXES  REQUIRED  FOR 
GOVERNMENT  PURCHASES 


An  amendment  to  the  Inventory  Pro¬ 
visions  to  Priority  Regulation  No.  1  made 
March  23  gave  canners  and  shipping 
case  manufacturers  the  “go  ahead”  for 
acquiring  a  stock  pile  of  boxes  for  future 
1942  requirements.  A  day  later  state¬ 
ments  by  War  Department  officials,  made 
in  conference,  required  that  canned 
fruits  and  vegetables  from  the  1942 
packs  reserved  for  Government  agencies 
under  order  M-86-a  must  be  packed  in 
export  cases  and  canners  were  urged  to 
place  their  orders  for  their  requirements 
of  export  boxes  at  the  earliest  possible 
time,  to  avoid  the  possibility  of  short¬ 
ages  in  materials  and  difficulties  in  dis¬ 
tribution  later  in  the  season.  On  March 
25  Major  James  Berry  of  the  Quarter¬ 
master  Corps  drafted  final  specifications 
for  three  types  of  export  boxes,  namely: 
Weather  proof  fibre,  wire  bound  wood 
and  nailed  wood,  which  were  released 
officially  that  same  day. 

J.  Howard  Hamilton,  War  Production 
Board’s  Administrator  of  M-86-a  says 
that  while  practically  all  purchases  by 
the  Army  will  be  in  export  cases,  it  is 
not  expected  that  strapping  or  wiring 
will  be  needed  for  such  agencies  as  the 
Veterans  Bureau  or  for  procurement  of 
goods  intended  for  consumption  within 
the  States.  Wherever  possible,  commer¬ 
cial  cases  will  be  used  for  deliveries  with¬ 
in  this  country. 


Export  Box  Specifications 

The  detailed  specifications  for  the 
three  required  types  of  export  shipping 
cases,  approved  as  acceptable  alternates 
by  the  Army,  Navy,  Marine  Corps,  and 
Federal  Surplus  Commodities  Corpora¬ 
tion,  are  as  follows: 

WEATHERPROOF  SOLID  FIBER  BOXES 

Weatherproof  solid  fiber  boxes  must 
be  of  one-piece  or  regular  slotted  con¬ 
struction,  metal  stitched  body  joint;  con¬ 
struction  in  accordance  with  the  follow¬ 
ing  table: 


Minimum 

Minimum 

thickness 

bursting 

Total  weiKht 

of  board 

strength 

(exclusive  of  box) 

Inch 

Pounds 

Not  exceedinjr  42  lbs . 

Over  42  lbs.. 

. 090 

325 

but  not  exceedinpr  65  Ibs... 

. 100 

375 

Boards  shall  further  comply 

with  the 

following  waterproofing  tests:  Specimens 
6  X  10  inches,  cut  from  unscored  sections 
of  boxes,  shall  be  completely  immersed 
in  water  for  one  hour,  after  which  the 
component  plies  must  not  separate  be¬ 
yond  2  inches  from  the  edges  of  the 
piece;  after  total  immersion  for  2% 
hours  similar  samples  must  test  not  less 
than  50  per  cent  of  the  originally  speci¬ 
fied  bursting  strength,  and  must  not 


weigh  more  than  150  per  cent  of  the 
weight  before  immersion. 

Bottom  flaps  shall  be  metal  stitched, 
to  the  extent  the  canners’  facilities  per¬ 
mit,  otherwise  bottom  flaps  shall  be  se¬ 
curely  sealed  by  gluing  over  all  areas  in 
contact;  top  flaps  shall  be  sealed  by  glu¬ 
ing  over  all  areas  in  contact.  The 
sealed  boxes  shall  be  reinforced  by  two 
flat  or  round  steel  straps  each  having  a 
joint  or  knot  breaking  strength  of  not 
less  than  290  pounds,  applied  at  right 
angles  (over  sides,  top,  and  bottom,  and 
over  ends,  top,  and  bottom),  toward  cen¬ 
ters  of  respective  panels,  but  over  points 
of  contact  of  cans  with  walls  of  box. 
Box  maker  shall  print  the  box  with 
marks  to  indicate  the  position  of  strap¬ 
ping,  and  a  guarantee  of  compliance  with 
this  specification. 

WIREBOUND  WOOD  BOXES 
Shall  comply  with  Federal  Specifica¬ 
tion  NN-B-631a,  except  as  follows: 
Styles  1,  2  or  3  boxes,  or  boxes  with 
twisted  loop  closures,  may  be  used. 
Veneer  or  sawed  boards,  of  the  following 
thicknesses,  may  be  used: 

Thickness  of  sides,  top,  bottom 
ends,  and  liners 
Groups  II 

Group  I  and  Group  IV 
Total  weight  wo<m1s  III  woods*  woods 

(exclusive  of  box)  Inches  Inchen  Inchex 

Not  excee<linK  ,">5  lbs...  Il/Ki  1/7  1/8 

Over  55  lbs.  but  not 

exceeding  75  lbs .  1/4  1/6  1/8 


*The  following  specie's  of  Group  I  may  be  sub¬ 
stituted  for  Group  II  or  III  for  side-s,  top,  bottom, 
ends  and  liners  only :  Cottonwood,  Cypress,  Mag¬ 
nolia,  Noble  Fir,  and  St)ruce. 

Cleats  shall  be  not  less  than  13/16  x 
13/16  inches  and  shall  be  made  of  Group 
II,  III  or  IV  woods. 

Binding  wires  shall  be  not  less  than 
No.  15  gauge  (.072-inch  diameter). 
Girth  wires  shall  be  spaced  not  more 
than  6  inches  apart.  End  wires  on 
Style  No.  3  boxes  shall  be  spaced  not 
more  than  6  inches  from  cleats  or  fi’om 
each  other. 

Style  No.  3  boxes  shall  have  2  edge 
liners  1%  inches  wide  attached  to  each 
end  perpendicular  to  (across)  the  grain 
of  the  end  boards. 


NAILED  WOODEN  BOXES 
Boxes  shall  be  new  and  of  good  com¬ 
mercial  quality.  All  boxes  shall  be  made 
of  seasoned  lumber  having  a  moisture 
content  not  to  exceed  18  per  cent.  The 
pieces  shall  show  no  defects  that  ma¬ 
terially  weaken  them,  expose  the  con¬ 
tents  of  the  box  to  damage,  or  interfere 
with  nailing.  No  knot  or  knot  holes  shall 
have  a  diameter  exceeding  one-third  the 
width  of  the  piece.  Surfaces  of  box 
parts  shall  be  sufficiently  smooth  to  per¬ 
mit  legible  stenciling  and  shall  not  be 
splintery. 


Minimum  finished 


Minimum  finished 

thickness  of  sides. 

thickness  of  ends 

tops  and  bottoms 

Total  Groups  I  Groups  III  Groups  I 

Groups  III 

weight 

or 

or 

or 

or 

(exclusive 

II  woojIs 

IV  woods 

II  woods 

IV  woods 

of  box) 

Inches 

Inches 

Inches 

Inches 

Not  exceeding 

55  lbs . 

Over  55  lbs.. 

..  5/8 

9/16 

9/32 

1/4 

but  not 
exceeding 
75  lbs . 

...  3/4 

11/16 

11/32 

5/16 

Over  75  lbs., 

but  not 
exceeding 
100  lbs.*. 

...  3/4 

11/16 

11/32 

5/16 

♦Boxes  to  hold  over  75  pounds  shall  be  Style  5 
with  triangular  cleats. 

Each  side,  top  and  bottom  shall  be 
nailed  to  each  end  piece  with  not  less 
than  four  five-penny  cement-coated  box 
nails  spaced  not  more  than  three  inches 
apart. 

Boxes  shall  be  sized  to  allow  approxi¬ 
mately  one-eighth  inch  over  exact 
length,  width,  and  height  of  contents. 

The  nailed  boxes  shall  be  reinforced 
by  two  flat  or  round  steel  straps,  each 
having  a  joint  or  knot  breaking  strength 
of  not  less  than  290  pounds,  applied 
over  sides,  top,  and  bottom,  approxi¬ 
mately  one-sixth  the  distance  from  each 
end  of  box. 


PENNSYLVANIA  CANNERS’  SCHOOL 
State  College,  Pa.,  April  15,  1942 

PROGRAM 

C.  B.  Sayre,  Geneva,  N.  Y.,  State  Agri¬ 
cultural  Experiment  Station — “Can¬ 
ning  Crop  Production  Practices  in 
New  York.” 

Firman  E.  Bear,  N.  J.  State  College  of 
Agriculture — “Soil  Management  for 
Peak  Production  of  Canning  Cx’ops.” 

Robert  H.  Engel,  National  Fertilizer  As¬ 
sociation — “Putting  Plant  Food  to 
Work”  (Movie). 

General  Chemical  Company — “Combat” 
(Movie) . 

Jesse  M.  Huffington,  The  Pennsylvania 
State  College — “Pennsylvania  Canning 
Crops  Production  Program.” 

Luncheon — Recess 

Truman  Thompson,  U.  S.  Labor  Bureau, 
Gettysburg — “Labor  Supply  for  Har¬ 
vesting  Canning  Crops.” 

Wirt  S.  Winebrenner,  Canning  Industry 
Coordinator  for  Pennsylvania — “Up  to 
Date  Information.” 

Maurice  Siegel,  Strasburger  &  Siegel, 
Baltimore,  Md.  —  “Processing  Times 
for  Tomatoes.” 

Harlan  N.  Worthley,  The  Pennsylvania 
State  College  —  “Producing  Clean 
Fruit  for  the  Canner.” 

J.  O.  Pepper  or  L.  E.  Dills,  The  Penn¬ 
sylvania  State  College  —  “Controlling 
Cutworms  on  Tomato  Plants.” 

Discussions  and  Conferences  with  Spe¬ 
cialists  and  Staff  Members  of  The 
Pennsylvania  State  College. 

6:30  P.  M.  Annual  Spring  Banquet. 

Speaker:  Mr.  S.  W.  Fletcher,  Dean, 

School  of  Agriculture,  Pennsylvania 
State  College. 
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WATCHING  WASHINGTON 


CONTAINER  PROBLEMS 


REGIONAL  W.P.B.  OFFICES 

James  S.  Knowlson,  director  of  In¬ 
dustry  Operations,  March  27,  announced 
plans  for  establishment  of  thirteen 
regional  WPB  offices  throughout  the 
nation. 

The  existing  120  field  offices  will  be  al¬ 
located  among  the  13  regional  offices  for 
administrative  purposes.  This  move 
constitutes  another  step  toward  the  de¬ 
centralization  of  War  Production  Board 
activities. 

Mr.  Knowlson  also  announced  the  ap¬ 
pointment  of  the  first  three  regional 
directors  selected :  Orville  H.  Bullitt  for 
the  Philadelphia  region,  Ernest  Kanzler 
for  the  Detroit  region,  and  John  C. 
Virden  for  the  Cleveland  region.  Other 
regional  headquarters  cities  will  be  At¬ 
lanta,  Boston,  Chicago,  Dallas,  Denver, 
Kansas  City,  Minneapolis,  New  York, 
San  Francisco  and  Seattle. 

“Our  plan  is  to  place  as  much  author¬ 
ity  as  possible  for  War  Production  Board 
operations  in  these  new  regional  offices,” 
said  Mr.  Knowlson.  “Other  field  offices 
now  operating  in  120  cities  will  become 
branch  offices,  and  these  will  be  admin¬ 
istered  by  the  regional  directors.  This 
will  lead  to  more  effective  coordination  of 
the  service  provided  to  the  public 
through  these  branches.  All  of  them 
are  now  offering  advisory  service  on  pri¬ 
orities  and  contract  distribution,  and 
their  scope  will  be  enlarged  as  the  re¬ 
gional  plan  progresses. 

“Determination  of  policies  and  pro¬ 
grams  will  rest  with  the  divisions  of  the 
WPB  in  Washington.  But  as  time  goes 
on,  it  is  expected  that  more  and  more 
WPB  activities  will  be  actually  directed 
in  the  field,  in  accordance  with  overall 
WPB  policy.” 

Mr.  Knowlson  explained  that  special 
representatives  of  certain  branches  in 
Washington  will  be  assigned  to  field 
work  either  in  or  through  the  regional 
offices  wherever  a  concentration  of  a  par¬ 
ticular  industry  or  some  specialized  prob¬ 
lem  justifies  their  assignment.  Manage¬ 
ment  of  regional  and  branch  offices  out¬ 
side  of  Washington  will  remain  in  the 
Field  Operations  Bureau  of  the  Division 
of  Industry  Operations. 

“We  want  to  bring  WPB  service  close 
to  home  for  both  manufacturers  and  the 
various  district  procurement  officials,” 
Mr.  Knowlson  stated,  “and  we  believe 
the  increased  effectiveness  of  our  field 
organization  resulting  from  the  creation 
of  this  regional  set-up  will  save  much 
time  and  expense  for  business  men,  be¬ 
cause  they  will  be  able  to  get  more  of  the 
answers  nearby  and  not  have  to  come  to 
Washington.  In  selecting  regional  di¬ 
rectors,  we  are  picking  only  men  who 
have  a  firm  grasp  of  war  production 
problems  in  the  area  to  which  they  are 
to  be  assigned,  broad  management  ex¬ 
perience  and  sound  judgment.” 


ARMY  ANNOUNCES  PRICE  POLICY 
ON  CANNED  TOMATOES  AND  PEAS 

A  price  policy,  under  which  1942 
pack  canned  tomatoes  and  peas  will  be 
bought  for  military  use,  was  announced 
March  26  by  the  War  Department  to 
further  the  program  for  expanding  this 
year’s  production  of  these  two  important 
vegetables. 

The  policy  was  developed  by  the  War 
Department,  the  War  Production  Board, 
the  Department  of  Agriculture  as  an  ad¬ 
ditional  means  for  encouraging  all-time 
record  packs  of  canned  tomatoes  and 
peas  this  year. 

Canners  have  been  requested  to  in¬ 
crease  production,  and  those  who  agree 
to  guarantee  fixed  minimum  prices  to 
the  grower  for  his  products  will  be  paid 
higher  prices  for  their  pack. 

To  become  eligible  for  this  higher 
price,  each  canner  must  be  certified  by 
his  Department  of  Agriculture  State 
War  Board  as  having  agreed  by  con¬ 
tracts  with  growers  to  pay  them  at  least 
the  minimum  price  applying  to  that  lo¬ 
cality.  Packers  who  are  not  certified 
will  not  be  eligible  to  receive  this  higher 
price. 

W.P.B.  DEHYDRATED  FOOD  UNIT 

Douglas  C.  Townson,  chief  of  the  Food 
Supply  Branch,  WPB,  March  26  an¬ 
nounced  the  formation  of  a  dehydrated 
food  unit  in  the  canned  foods  section.  R. 
Harry  Amenta,  formerly  purchasing 
agent  of  the  Surplus  Marketing  Admin¬ 
istration,  has  been  appointed  consultant. 
At  the  SMA  he  handled  dehydrated 
foods,  concentrated  fruit  juices,  vitamins, 
and  other  miscellaneous  supplies  for  the 
Red  Cross,  Lend-Lease,  and  school  lunch 
program. 

FOOD  PLANT  CONVERSION  URGED 

Food  products  manufacturers  whose 
plant  operations  have  been  curtailed  by 
priorities,  conversion  orders,  or  raw  ma¬ 
terial  shortages,  were  urged  to  move  im¬ 
mediately  for  conversion  of  their  facili¬ 
ties  to  the  production  of  war  goods,  with¬ 
out  waiting  for  Washington  to  take  the 
initiative,  by  Col.  Paul  Logan,  U.  S. 
Army  Quartermaster  Corps. 

Addressing  a  large  meeting  of  food 
industry  executives  at  the  Hotel  Roose¬ 
velt  in  New  York,  Col.  Logan  pi-aised 
the  food  trades  for  their  contributions  to 
the  war  effort  thus  far,  and  stressed  the 
need  for  continued  cooperation.  Modern 
warfare,  he  said,  demands  that  each  man 
at  the  front  must  be  backed  up  by  16 
men  in  industry,  all  functioning  at  top 
efficiency. 

OLIVE  OIL  PLANT 

The  Malaga  Trading  Company  of  Los 
Angeles  has  awarded  contracts  for  the 
erection  of  an  olive  oil  plant  at  3rd  Ave. 
and  K  St.,  Lindsay,  Calif. 
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Canners  of  soups,  spaghetti,  macaroni, 
corned  beef  hash,  and  other  specialty 
food  products  whose  operations  have  been 
drastically  curtailed  by  the  tin  conserva¬ 
tion  order,  are  seemingly  making  slow 
progress  in  developing  acceptable  types 
of  substitute  containers  for  their 
products. 

Currently,  however,  the  trade  is  look¬ 
ing  for  announcements  of  such  new  con¬ 
tainer  types  from  such  firms  as  Camp¬ 
bell,  Heinz,  Van  Camp,  Beech-Nut,  and 
others  in  that  category. 

There  is  still  much  talk  of  fibreboard 
or  chipboard  containers  for  such  prod¬ 
ucts,  but  nothing  concrete  has  developed 
as  yet,  with  the  exception  of  the  use  of 
a  fibre  can  by  Morrell  for  dehydrated 
dog  foods. 


CONTINENTAL  PERSONNEL  CHANCES 

In  the  changes  made  by  the  Conti¬ 
nental  Can  Company  in  the  Central  Dis¬ 
trict,  Packers’  Can  Sales  Division 
announced  March  27,  R.  E.  Tanner  was 
appointed  Local  Sales  Manager,  Packers’ 
Can  Sales  at  Cincinnati;  P.  L.  Brackle, 
Sales  Manager,  Packers’  Can  Sales  at 
Chicago;  and  A.  J.  Abplanalp,  Local 
Sales  Manager,  Packers’  Can  Sales  at 
Mankato,  Minnesota. 

IN  CHARGE  CUYLER  SALES 

A.  K.  Frederick,  formerly  General 
Manager  of  Wegner  Canning  Corp., 
Sodus,  New  York,  is  now  in  charge  of 
sales  for  Otto  W.  Cuyler  who  specializes 
in  canned,  frozen,  and  dehydrated  foods 
at  Williamson,  New  York.  To  meet  the 
increasing  demands  of  business  the  Com¬ 
pany  is  moving  to  larger  warehouse 
space  and  offices  in  Webster,  New  York, 
April  1. 


LIBBY  PROFITS  UP 

Libby,  McNeill  &  Libby  reports  April 
2  that,  after  appropriating  $500,000  to 
a  reserve  for  contingencies,  profit  for 
the  fiscal  year  ended  February  28,  1942, 
amounts  to  $3,375,285.76,  which  is  93 
cents  per  share.  Profit  for  the  preced¬ 
ing  fiscal  year  ended  March  1,  1941,  was 
$2,660,847.10,  or  73  cents  per  share. 

The  Company’s  federal  taxes  for  the 
twelve  months’  period  amounted  to  $6,- 
096,638  which  compares  with  last  year’s 
taxes  of  $711,118. 

Sales  for  the  year  amounted  to  $104,- 
574,571  which  ai’e  66  per  cent  higher 
than  comparable  sales  for  last  year  and 
are  the  large.st  since  1919.  While  sales 
to  the  U.  S.  Government  increased  great¬ 
ly  over  the  previous  year,  regular  sales 
through  domestic  channels  alone  were 
45  per  cent  above  last  year’s.  Domestic 
selling  prices  averaged  slightly  over  10 
per  cent  higher  than  the  average  selling 
prices  for  1940.  While  no  direct  sales 
were  made  to  England,  Lend-Lease  pur¬ 
chases  by  the  U.  S.  Government  to  a 
large  extent  made  up  for  this  loss  of 
business. 
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Keeps  ’Em  Flying-Faster-Faster! 


Green  Pea,  Stringless  Bean  and  Tomato  Lines— processing  equip¬ 
ment  for  every  need  ....  equipment  that  will  help  win  the  war. 


For  with  the  best  equipment  only  can  the  ever  increasing  stream 
of  foods  for  the  fighting  forces,  for  the  civilian  population  of 
the  Allied  Nations  be  delivered  to  help  defeat  the  enemy  where 
ever  he  may  be  found. 


Here  at  the  CRCO  plant  in  Niagara  Falls,  men  and  machines 
work  night  and  day  to  build  the  equipment  so  sorely  needed. 
These  are,  indeed,  mighty  blows  for  Victory. 


u  his  holm  -UuJe 


PLANT  AND  MAIN  OFFICE 

NIAGARA  FALLS,  N.  Y. 

BRANCH  OFFICES  AND  WAREHOUSES 
COLUMBUS.  WIS. 

CHICAGO.  ILL. 


CRCO  REPRESENTATIVES 

A.  K.  Robins  &  Co..  Inc..  Baltimore,  Md. 
Jas.  Q.  Leavitt  Co.,  Ogden,  Utah 
Jas.  Q.  Leavitt  Co.,  Seattle,  Wash. 
Lenfestey  Supply  Co.,  Tampa,  Fla. 

W.  D.  Chisholm,  Niagara  Falls,  Canada 


U.S.D.A.  TO  BUY  BEANS 

The  Department  of  Agriculture  has 
assured  bean  growers  and  dealers  that 
it  would  continue  to  support  market 
prices  for  designated  types  of  1941  crop 
dry  edible  beans  and  that  increased  pur¬ 
chases  of  these  beans  would  be  made  to 
help  alleviate  the  situation  caused  by  the 
restricted  use  of  tin  for  canning 
purposes. 

Since  the  Government’s  tin  restriction 
order  was  issued,  growers  and  dealers 
in  Michigan  and  New  York  have  ex¬ 
pressed  concern  over  the  marketing  of 
their  crop,  a  considerable  portion  of 
which  is  normally  canned.  Officials 
said  that  extended  assistance  in  moving 
the  1941  bean  crop  should  enable  grow¬ 
ers  to  make  the  further  increase  in  pro¬ 
duction  called  for  by  the  1942  production 
goals. 


INCORPORATED 

The  Victor  Canning  Company  has  been 
incorporated  at  Los  Angeles,  Calif.,  with 
a  capital  stock  of  $50,000,  by  A.  Noah 
and  Julius  Borah.  Leon  K.  Jonas,  412 
W.  6th  St.,  is  the  firm’s  legal 
representative. 


MISSOURI  CANNERY 

Plans  are  under  way  for  a  new  can¬ 
nery  at  Versailles,  Missouri,  for  packing 
green  beans  and  tomatoes.  George 
Petty  is  expected  to  superintend  oper¬ 
ations. 


CRANBERRY  CANNERY 

Cranben-y  Canners,  Inc.,  Hanson, 
Massachusetts,  plan  the  immediate  con¬ 
struction  of  a  cranberry  canning  and 
freezing  plant  at  Markham,  Washington. 


1941  CARROT  PACK 

Pack  of  canned  carrots  for  1941  to¬ 
taled  1,854,734  cases,  made  up  of  926,778 
cases  of  2s,  40,924  cases  of  8z’s,  30,336 
cases  of  Is,  29,425  cases  of  2%s,  595,139 
cases  of  10s,  and  232,132  cases  of  mis¬ 
cellaneous  sizes. 

1941  PUMPKIN  PACK 

The  pack  of  pumpkin  and  squash  for 
1941  amounted  to  274,846  cases  of  2s. 
21,078  cases  of  303s,  1,484,078  cases  of 
2%s,  710,098  cases  of  10s  and  4,265 
cases  of  miscellaneous  sizes,  for  a  total 
of  2,494,365  cases  of  all  sizes. 

NEW  CANNERY 

The  Califruit  Company  of  San  Jose, 
Calif.,  plans  to  start  the  canning  of 
fruits  and  vegetables  at  Manteca,  Calif., 
on  completion  cf  the  installation  of 
machinery. 
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“CONSERVE  FOR  VICTORY” 
CONVENTION  THEME 

Faced  with  heavy  war-time  demands 
upon  existing  supplies  of  strategic 
metals,  ingredient  commodities,  and 
packaging  materials,  members  of  the 
Institute  of  Food  Technologists  have 
adopted  “Conserve  For  Victory”  as  the 
theme  of  their  3rd  Annual  Meeting  to 
be  held  at  the  Nicollet  Hotel,  Minne¬ 
apolis,  June  15  to  17. 

Under  the  Chairmanship  of  M.  E. 
Parker,  Manager  of  Production,  Beatrice 
Creamery  Co.,  Chicago,  the  Program 
Committee  has  scheduled  four  half-day 
general  sessions,  two  luncheon  sessions, 
and  one  round-table  session. 

Program  for  the  opening  session  on 
Monday,  June  15  includes: 

1.  The  Role  of  Food  Technology  in  War. 
Lt.  Col.  Paul  P.  Logan,  Quarter¬ 
master  Dep’t.,  U.  S.  A. 

2.  Review  of  Recent  Developments  in 
Food  Technology. 

Dr.  R.  C.  Newton,  Vice-President, 
Swift  &  Co. 

3.  Food  Technology — ^Vital  Factor  in 
National  Conservation. 

Dr.  E.  H.  Harvey,  Director  of  Re¬ 
search,  Anheuser-Busch,  Inc. 

4.  War  Problems  in  Food  Stock  Pile 
Storage. 

Dr.  J.  C.  Drummond,  Chief  Scientific 
Adviser,  British  Ministry  of  Food. 
Monday  afternoon  session  will  be  given 
over  to  six  papers  on  Substitute  Mate¬ 
rials  for  Food  Processing. 

Subject  of  Tuesday  morning  session  is 
to  be  Dehydration  of  Foods  in  six  papers 
with  Packaging  and  Materials  to  be  dis¬ 
cussed  in  the  afternoon  in  five  papers. 

Industrial  Sabotage  by  C.  W.  Stein, 
F.B.I.,  Special  Agent  in  Charge,  St. 
Paul,  Minn.,  is  the  subject  for  the  Mon¬ 
day  luncheon  and  Labor  Relations  and 
the  Food  Technologist  by  N.  W.  Sheffer- 
man.  Sears,  Roebuck  &  Co.,  Chicago,  for 
the  Tuesday  luncheon  session. 

Subject  of  Round  Table  discussion  on 
Wednesday  morning  is  Educational  Re¬ 
quirements  of  Food  Technologists,  a  non¬ 
war  session  and  subject.  Industrial 
plant  trips  will  be  arranged  for  those 
not  attending  the  Round  Table  session. 

In  addition  to  President  L.  V.  Burton’s 
address,  a  feature  of  the  Tuesday  eve¬ 
ning  Banquet  session,  will  be  the  present¬ 
ing  for  the  first  time  the  Nicholas  Appert 
Medal  Award  sponsored  by  the  Chicago 
Section  of  the  Institute. 

All  sessions  of  the  meeting  will  be 
held  at  Hotel  Nicollet,  Minneapolis, 
Minn.,  for  which  arrangements  have  been 
made  by  the  Local  Arrangements  Com¬ 
mittee,  Chairman  C.  H.  Bailey,  Univer¬ 
sity  of  Minnesota. 

Registration  will  begin  on  Sunday, 
June  14,  at  the  Nicollet  Hotel. 

The  Institute  of  Food  Technologists 
was  organized  in  Cambridge,  Mass., 
July,  1939,  at  the  close  of  the  Second 
Conference  on  Food  Technology  held 


under  the  auspices  of  the  Massachusetts 
Institute  of  Technology.  Its  officers  are: 
Retiring-President,  Dr.  S.  C.  Prescott, 
Dean  of  Science,  Massachusetts  Insti¬ 
tute  of  Technology,  Cambridge,  Mass.; 
President,  Dr.  L.  V.  Burton,  Editor  of 
Food  Industries,  New  York,  N.  Y. ; 
Vice-President,  Dr.  E.  H.  Harvey,  Di¬ 
rector  of  Research,  Anheuser-Busch,  Inc., 
St.  Louis,  Mo.;  Secretary-Treasurer, 
Dr.  G.  J.  Hucker,  N.  Y.  State  Agricul¬ 
tural  Experiment  Station,  Geneva,  N.  Y. 

Its  growing  membership  consists  of 
more  than  1,200  chemists,  bacteriolo¬ 
gists,  process  engineers,  and  others  simi¬ 
larly  trained  or  experienced  in  the 
manufacture,  preservation,  and  handling 
of  food. 

The  Institute’s  first  meeting  was  held 
in  Chicago,  Ill.,  June  16  to  19,  1940,  and 
its  second  meeting  was  in  Pittsburgh, 
Pa.,  June  15  to  18  of  last  year. 

Already  two  Local  Sections  have  been 
organized  and  granted  Charters.  They 
are  the  Chicago  Section,  G.  V.  Hallman, 
Continental  Can  Co.  Research  Labora¬ 
tory,  Chairman,  and  the  Northern  Cali¬ 
fornia  Section,  Byron  E.  Lesley,  Cali¬ 
fornia  Packing  Corp.,  San  Francisco, 
Chairman.  Other  local  groups  are  or¬ 
ganized  and  taking  steps  to  meet  the 
requirements  for  recognition  and  being 
granted  a  local  section  Charter.  The 
latest  is  the  New  York  Society  of  Food 
Technologists,  Dr.  J.  H.  Shrader,  New 
York  University,  Chairman. 


CANNERS  WIN  PACKAGING  AWARDS 

MAINE-MAID  LOBSTER 

A  whole  lobster,  shell  and  all,  for  the 
first  time  vacuum  packed  in  a  can,  won 
a  Top  Award  for  the  Medomak  Can¬ 
ning  Company  in  the  Processed,  Pre¬ 
served  and  Frozen  Foods  Classification 
of  the  11th  Annual  All-America  Package 
Competition  sponsored  by  Modern  Pack¬ 
aging  Magazine. 

Maine-Maid  Whole  Boiled  Lobster  is 
something  quite  new  in  canned  foods, 
and  the  label  tells  the  whole  story  at  a 
glance.  The  realistic  lobster  in  full  color 
on  the  front  of  the  can  effectively  pro¬ 
claims  the  contents  of  the  package  to 
the  most  casual  shopper.  The  simple 
legend  “Maine-Maid  Whole  Boiled 
Lobster”  emphasizes  the  fact  that  it  is 
a  lobster  in  its  entirety,  shell  and  all, 
that  is  secured  in  the  can.  In  addition, 
the  simple,  tempting  recipes  for  lobster 
stew,  lobster  salad,  and  hot  lobster 
should  prove  irresistible  to  the  house¬ 
wife. 

V-8  VEGETABLE  JUICES  LABEL 

A  new  V-8  Vegetable  Juices  Label 
that  all  but  pops  off  the  shelf  and  shouts 
“Buy  Me”  won  a  top  award  for  The 
Loudon  Packing  Company  of  Terre 
Haute,  Indiana. 

The  inviting  natural  color  reproduc¬ 
tion  of  the  vegetables  used  in  V-8  as 
portrayed  on  the  label  not  only  performs 
a  vital  “stopping”  or  attention  getting 
function,  but  stimulates  appetite  appeal 
as  well. 


The  “Tell-All”  V-8  Label  has  con¬ 
tributed  directly  to  the  3%  times  in¬ 
crease  in  the  sale  of  this  product  in  the 
short  period  in  which  it  has  been  on  the 
market  in  its  new  package. 


CAMOUFLAGE  OF  FACTORIES 

Camoufiage  methods  for  industrial 
plants,  factory  buildings,  railroad  yards, 
airfields,  routes  of  communication,  con¬ 
spicuous  landmarks  and  transportation 
systems  are  described  in  a  profusely 
illustrated  68-page  booklet  entitled  “Pro¬ 
tective  Concealment,”  issued  today  by  the 
Office  of  Civilian  Defense. 

The  booklet  was  prepared  by  the  War 
Department  under  the  direction  of  the 
Chief  of  Engineers,  U.  S.  Army,  by  the 
Engineer  Board,  with  suggestions  of  the 
National  Technological  Civil  Protection 
Committee. 

The  booklet  declares  that  although  its 
contents  were  compiled  after  a  careful 
view  of  European  and  American  records, 
it  must  be  borne  in  mind  that  any  of  its 
suggestions  must  be  considered  to  be  of 
no  more  than  temporary  value.  It  em¬ 
phasizes  the  fact  that  any  use  of  camou¬ 
flage  should  be  carefully  considered  and 
planned  and  only  with  the  technical  as¬ 
sistance  of  trained  personnel. 

The  booklet  discusses  the  variation  be¬ 
tween  new  factory  buildings  and  those 
of  older  construction,  and  their  location 
from  the  standpoint  of  topography  as 
well  as  proximity  to  urban  or  rural  lo¬ 
calities.  Railroad  yards  and  storage 
yards,  as  well  as  tank  farms  and  air 
fields,  are  among  the  specific  types  of  in¬ 
stallations  for  which  illustrative  kinds 
of  protective  concealment  are  considered 
most  effective,  the  booklet  points  out. 

In  the  opening  chapter  entitled 
“Scope,”  the  booklet  declares  “this  bul¬ 
letin  is  concerned  with  practical  meas¬ 
ures  for  the  concealment  of  important 
civilian  installations  and  equipment  from 
aerial  observation.  Concealment  from 
the  observation  of  attacking  ground 
troops  is  not  treated.” 

Distribution  of  the  booklet  is  re¬ 
stricted.  Copies  may  be  obtained  from 
the  Superintendent  of  Documents,  Gov¬ 
ernment  Printing  Office,  Washington, 
D.  C.,  at  25  cents  a  copy. 


DEHYDRATING  COMPANY 

West  Coast  Dehydrating  Company  has 
been  incorporated  at  Oakland,  Calif., 
with  a  capital  stock  of  $100,000  by  W. 

S.  Rutledge,  Lucille  Wood  and  Laura 
Buzzo. 


PRESERVES 

E.  J.  and  M.  Wilson  have  filed  a  state¬ 
ment  to  indicate  they  are  engaged  in  the 
fruit  preserving  business  at  1294 
Berkeley  Way,  Calif.,  under  the  trade 
style  of  Wilson’s,  Ltd. 
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HEX-RO  CLEANER 

The  canner  using  Hez>Ro  to  remove  foreign  matter, 
such  as  pieces  of  pods,  vines,  etc,  from  vined  peas 
or  lima  beans  or  for  cleaning  whole  grmn  corn  is 
assured  of  a  higher  quality  and  a  better  price  for 
the  canned  article. 

Atk  tor  explanation 

THE  SINCLflIR-SCOTT  COMPANY 

“The  Original  Grader  House” 

BALTIMORE,  MARYLAND 


VICTORY  IN  FOOD  PRODUCTION 
IS  ESSENTIAL  FOR  VICTORY  AT  ARMS 


ABOVK:  Indiana  Sani* 
tary  Briinh  Finisher. 


TOP:  Indiana  Paddle 
Finisher. 


LKFT:  Indiana  Colos¬ 
sal  Finisher.  Indiana 
Finishers  and  pulpers 
require  less  power  for 
efficient  operations. 

For  complete  information  and  specifications  concerning  Pulpers, 
Finishers,  Juice  Extractors,  Kook-More-Koils  or  any  other  Lang- 
senkamp  units  urite  or  wire  F.  II.  LANGSENKAMP  COM¬ 
PANY,  227  East  South  Street,  Indianapolis,  Indiana. 


Tomato  Baskets 


Quality  and  Service  known  -  - 
wherever  tomatoes  are  grown 
A  trial  will  convince  you. 

JERSEY  PACKAGE  CO. 

BANK  ST.  BRIDGETON.  NEW  JERSEY 

FACTORIES;  BRIDGETON,  VINELAND,  MILLVILLE 


AUTOMATIC  CONTROL 

. . .  Avoids  Loss . . .  Saves  Time 

•  Indiana  Finishers — either  Indiana  Paddle  Finisher  or  In¬ 
diana  Improved  Brush  Finishers— can  now  be  supplied  with 
Float  Ball  Feed  Control  which  provides  positive  automatic 
control  of  finisher  production,  preventing  waste  of  product. 
When  product  is  fed  by  gravity  to  finisher,  the  Indiana 
Float  Ball  Feed  Control  closes  feed  automatically,  should  the 
filling  operation  be  stopped.  Whenever  the  product  in  un¬ 
derpan  rises  to  a  predetermined  height — and  before  underpan 
overflows  — the  Float  Ball,  rising  with  product,  closes  butt^- 
fly  valve,  shutting  off  supply.  This  control  not  only  pre¬ 
vents  waste  which  often  happens  with  the  best  supervision, 
but  frees  attendants  for  attention  to  other  matters. 

The  Indiana  Line  of  Finishers  is  complete  for  ? 

capacity  range  and  purpose.  The  Indiana  Pad- 
die  Finisher,  available  in  two  sizes,  is  preferred 
for  most  finishing  operations  because  of  its  high 

production  capacity  and  the  fine  velvety  texture  I  I 

it  gives  to  the  product.  The  Brush  Finisher — 
improved  to  Indiana  Standards  of  rugged  con- 

struetion  and  sanitary  design  -  is  constantly  in  1 

demand  for  finishing  soups  and  heavily  spiced  H 

products.  ^ 
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Weather  Proving  Grounds 
. . .  Part  of  National’s 
Researeh  On  Coatings 


The  investigation  of  protective  and  decora- 
ative  coatings  for  containers  forms  an  im¬ 
portant  part  of  research  laboratory  activity. 
New  materials  are  being  developed  con¬ 
stantly  and  these  materials  must  be  thor¬ 
oughly  tested  with  respect  to  the  functions 
they  should  serve.  The  Chemical  Division 
is  continually  in  touch  with  all  the  new 
developments  produced  by  the  coating  ma¬ 
terial  manufacturer  and  these  new  develop¬ 
ments  are  investigated  as  they  become  avail¬ 
able.  Many  problems  arise  which  require  the 
use  of  special  coating  materials  and  special 
methods  of  application  to  provide  a  coated 
container  to  serve  a  particular  purpose.  To 
meet  these  problems  the  sources  of  coating 
materials  must  be  consulted,  their  recom¬ 
mendations  obtained,  and  then  the  recom¬ 
mended  coatings  tested  both  in  the  labora¬ 
tory  and  under  actual  commercial  production 
conditions. 

The  investigation  of  coating  materials  in¬ 
volves  the  application  and  proper  baking 
of  the  materials  and  fabrication,  storage  and 
resistance  tests.  These  tests  often  require 


extensive  packing  and  processing  tests  under 
conditions  similar  to  actual  cannery  prac¬ 
tice.  Storage  tests  are  carried  out  under 
normal  and  also  under  unusually  severe  con¬ 
ditions. 

The  accompanying  photograph  shows  one 
type  of  outdoor  exposure  test  used  to  deter¬ 
mine  the  comparative  resistance  of  exterior 
can  end  finishes  to  extremely  severe  condi¬ 
tions. 

At  the  present  time,  due  to  shortages  of 
tinplate  which  increase  the  requirements  for 
enameled  steel,  the  increase  in  the  number 
of  special  problems  raised  in  relation  to  de¬ 
fense  work,  and  actual  shortages  and  neces¬ 
sities  for  replacement  of  coatings  due  to 
priorities,  the  research  activities  of  the  labora¬ 
tory  concerned  with  protective  coatings  have 
been  greatly  increased.  By  means  of  increased 
activity  and  study  the  serious  problems  raised 
will  be  met  and  solved  to  provide  satisfactory 
protective  coatings  on  containers  wliich  must 
be  produced  during  the  present  emergency. 
RESEARCH  IS  ORGANIZED  THINKING. 

(100) 


The  photograph  illustrates  a  type  of 
outdoor  exposure  test  used  to  compare 
the  resistance  of  coatings  to  weather¬ 
ing  conditions.  Can  ends  are  fabricated 
from  coated  stock,  double  seamed  on 
cans  and  placed  on  a  rack  exposed  to 
natural  outdoor  conditions,  such  as 
sun,  rain,  and  daily  variations  in  hu¬ 
midity.  The  behavior  of  coatings  un¬ 
der  these  conditions  is  followed  by 
continual  observations  for  breakdown. 


Gelatin 
Coated  Meats 

A  staff  of  laboratory  technicians  at  the 
Quartermaster  Corps  has  developed  “defense” 
hams  and  bacon  —  special  gelatin-coated 
meats  cured  in  about  half  the  ordinary  time. 
The  gelatin  coating  holds  the  flavor  and 
helps  preserve  the  meat,  it  is  declared.  These 
new  processes  may  affect  for  the  better  Amer¬ 
icans’  dietary  habits  long  after  the  emergency 
has  passed,  it  is  stated.  (101) 


New  Fruit  Juice 
Blend  for  Canning 

During  the  past  year,  several  noteworthy 
blends  of  fruit  juices  have  lieen  perfected 
for  canning  by  tlie  Agricultural  Experiment 
Station  at  Geneva,  New  York.  In  addition 
to  Apple-Rasplierry  Juice,  which  was  given 
consumer  tests,  blends  of  Plum-Apple  Juice 
and  Cherry-Apple  Juice  have  been  developed. 

Since  belter  eolor  and  flavor,  as  well  as 


yield,  are  attained,  the  juice  is  prepared 
from  frozen  berries  and  blended  with  freshly 
pressed  apple  juice.  Like  apple  juice,  it  is 
not  clarified  but  is  de-aerated  and  flash  pas¬ 
teurized  at  170  to  175  degrees. 

It  has  been  observed  that  the  change  or 
darkening  in  the  color  of  apple  juice  after 
pressing  is  related  to  change  in  flavor  and  to 
the  degree  of  sedimentation  in  the  juice.  By 
rapid  handling  of  juice,  the  original  flavor 
and  color  are  retained  and  very  little  sedi¬ 
ment  is  formed  in  the  pasteurized  juices. 
The  studies  on  fruit  beverages,  such  as  cherry 
cocktail,  peach  juice  or  nectar,  blends  of 
strawberry,  rhubarb,  and  others,  are  being 
continued. 

Particular  attention  is  being  given  to  the 
blending  of  vegetable  juices,  such  as  those 
from  celery,  carrots,  and  beets  with  sauer¬ 
kraut  juice,  enough  of  the  latter  being  added 
to  raise  the  acidity  in  order  that  low  temper¬ 
ature  flash  pasteurization  may  be  used.  By 
using  low  pasteurization  temperatures  rather 
than  pressure  cooking,  more  of  the  original 
quality  of  the  vegetables  is  retained.  (102) 

Research  for 
Camouflaging 

For  some  time  chemists  in  the  United 
Slates  have  been  working  on  a  type  of  paint 
that  would  absorb  light  and  not  reflect  it. 
The  purpose  of  this  research  is  to  develop  a 
coating  suitable  for  camouflaging  concrete 
highways  leading  to  important  industrial 
centers,  bridges,  oil  tanks  and  other  objec¬ 
tives.  ( 103) 


Soap  Notes 

New  grades  of  American  pumice  have  been 
made  available  to  hand  soap  manufacturers 
to  replace  ingredients  which  were  formerly 
imported,  supplies  of  which  have  now  been 
cut  off  because  of  the  war  in  Europe. 

Experimental  work  is  proceeding  on  ma¬ 
terials  to  be  added  to  toilet  soap  which  will 
render  the  soap  antiseptic  and  germicidal 
while  at  the  same  time  having  no  unfavorable 
effect  on  such  other  properties  as  color, 
odor,  etc. 

Revised  specifications  are  being  considered 
for  U.S.P.  .Soft  Soap  for  the  new  edition  of 
the  U.  S.  Pharmacopoeia.  The  principal, 
change  is  a  liberalization  of  the  formula,  al¬ 
lowing  for  the  use  r)f  other  oils  than  linseed. 

(104) 

(  Advertisement) 
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Vitamins 
From  Tobacco 

Scientists  of  the  U.  S.  Department  of  Agri¬ 
culture  predict  that  thousands  of  acres  in  the 
nation’s  tohaccoland  may  he  put  to  work  pro¬ 
ducing  a  special  kind  of  tol)acco,  Nicotina 
Rustica,  as  a  source  of  nicotinic  acid,  the 
pellagra-preventing  member  of  the  vitamin  B 
complex.  Chemists  at  the  new  Eastern  Re¬ 
gional  Research  Laboratory  in  Philadelphia 
are  working  to  perfect  the  use  of  nicotine 
for  making  the  vitamin  product  at  a  cost 
competitive  with  the  coal  tar  source.  They 
say  that  if  only  nicotine  were  used  in  making 
all  the  nicotinic  acid  required  this  year  in 
the  United  States,  it  would  take  from  17  to 
20  million  pounds  of  tobacco.  (105) 

Sunflower  Oil 
For  Varnishes 

Promising  results  are  reported  in  the  pro¬ 
duction  of  alkyd  varnishes  with  raw  sun¬ 
flower  oil  instead  of  linseed  oil.  (106) 

Soy  Bean  Shortening 

Of  the  more  than  400  million  pounds  of 
soy  bean  oil  produced  last  year,  more  than 
half  went  into  the  production  of  vegetable 
shortenings.  Because  of  the  prospects  for 
large  exports  of  lard  to  Europe  in  1942  ami 
the  expansion  of  demand  for  soy  bean  oil 
from  other  consumers,  the  department  of 
agriculture  has  set  a  soy  bean  production 
goal  for  next  year  18  percent  al)ove  present 
levels.  ( 107 ) 

New  Talc  Deposits 

Large  new  deposits  of  talc  have  been 
found  in  the  U.  S.  and  Canada  and  are  being 
operated  to  replace  talc  previously  imported 
from  Italy,  India,  Manchuria,  etc.  A  deposit 
in  Newfoundland  will  soon  be  mined  and 
processed.  Cosmetic  powders,  containing  talc, 
are  valued  at  more  than  twenty-five  million 
dollars  annually  at  wholesale  prices.  (108) 

Canada  Cans 
Apple  Juice 

Because  of  the  declining  market  for  fresh 
apples,  growers  of  the  Oka.uagan  Valley  in 
British  Columbia  are  processing  and  canning 
apple  juice.  About  300,000  gallons  of  the 
juice  will  be  put  on  the  market  this  year. 


New  apple  products  have  also  been  de¬ 
veloped.  These  products  include  “Fruit 
Coffee”  produced  in  a  form  resembling  coffee 
in  appearance  and  taste,  and  “apple  powder”. 
Loss  of  the  apple  export  trade  in  Western 
Canada,  amounting  to  about  50  percent  of 
the  total  annual  pack  of  apples  (about 
5.000,000  boxes)  has  made  these  new  outlets 
for  the  surplus  important.  (109) 

Ventilation  For 

Good  Paint  Jobs 

Lack  of  proper  ventilation  sometimes 
causes  paint  to  peel  from  bams.  Formerly 
barns  were  loosely  constructed  and  the  mois¬ 
ture  given  off  by  the  animals  was  almost  im¬ 
mediately  carried  away.  With  the  tightly  con¬ 
structed  buildings  of  today  it  is  important 
to  make  sure  there  is  proper  ventilation  to 
remove  this  excess  moisture.  (110) 

Red  Bread 

Red  bread — colored  by  tomato  juice — is 
being  made  experimentally  by  the  Army.  The 
added  ingredient  increases  vitamins  in  the 
bread — I'speeially  Vitamin  A,  which  helps  pre¬ 
vent  night-blindness.  It  is  the  vitamin  night- 
fliers  in  England  are  reported  to  he  using  to 
increase  their  sight  in  the  darkness.  (Ill) 

Asparagus 
For  Insulating 

The  tough  ends  of  asparagus  stalks  are 
being  studied  by  research  men  as  a  raw  ma¬ 
terial  for  defense  products.  Research  men  say 
experiments  have  indicated  that  asparagus 
stalk  fiber  is  a  good  insulating  board  ma¬ 
terial.  Disposal  of  the  stalks  has  been  a 
serious  problem  for  canners  in  California. 

(112) 

Canned  Smoked  Salmon 

A  new  item  in  canned  fish  is  making  its 
appearance  on  the  San  Francisco  market 
in  the  form  of  canned  smoked  salmon.  Choice 
salmon  is  first  smoked  and  then  packed  in 
quarter-pound  flat  tins,  like  sardines,  with 
use  being  made  of  sesame  oil.  (113) 

Tires  From  Molasses 

We  may  yet  ride  on  molasses  tires,  ac¬ 
cording  to  one  of  Akron’s  synthetic  rubber 
specialists.  lie  reports  that  it  is  perfectly 
possil)le  to  make  passenger-car  tires  from 
synthetic  rubber  produced  from  molasses  and 
that  he  himself  used  molasses  as  a  source  of 
synthetic  rubber  in  his  early  research  on 
that  product.  (114) 


Technical  Topics 

A  COMPLEX  SODIUM-IRON  PYROPHOS¬ 
PHATE  is  suggested  for  use  in  the  mineraliza¬ 
tion  of  foodstuffs.  The  compound,  it  is  stated, 
makes  iron  readily  available,,  yet  holds  it  in  a 
chemically  combined  form  whereby  it  has  no 
deleterious  effect  on  the  foodstuff.  (115) 

A  SOLUTION  OF  CHLORINATED  RUB¬ 
BER,  containing  dibutyl  phthalate  and  a 
bactericide,  has  been  found  of  value  for  the 
preservation  of  the  cordage  used  in  sea-fishing 
nets,  according  to  Canadian  investigations. 

(116) 

TETRAMETHYLTHIURAM  DISULPHIDE 

has  been  found  an  effective  agent  for  the  con¬ 
trol  of  brown  patch  and  other  turf  diseases  in 
recent  investigations.  Application  at  the  rate 
of  four  ounces  for  each  1,(X)0  square  feet  was 
found  to  afford  complete  control  of  various 
diseased  conditions.  (117) 

NICOTINIC  ACID  CONTENT  determina¬ 
tion  in  foodstuffs  and  similar  products  by  a 
new  colorimetric  method  is  described  in  re¬ 
cent  British  literature.  In  the  simple  method 
described,  small  quantities  of  the  acid  are 
determined  indirectly  by  precipitation  with 
phosphomolybdic  acid  and  reduction  of  the 
nicotinic  acid-phosphomolybdate  complex 
with  stannous  chloride.  (118) 

CONTRARY  TO  GENERAL  BELIEF,  the 
caffeine  and  theo  bromine  content  of  coffee, 
cocoa  and  other  foods  has  no  harmful  effect 
upon  consumers.  Studies  made  by  a  well- 
known  scientist  show  that  practically  every 
person  consumes  caffeine  and  theobromine 
containing  foods  and  beverages  very  frequent¬ 
ly  and  consumes  appreciable  quantities  of 
caffeine  and  theobromine  with  no  noticeable 
bad  effects.  (119) 

HYDRATED  MONOCALCIUM  PHOS¬ 
PHATE  has  been  found  of  value  as  a  coating 
agent  for  the  acid  constituent  of  baking  pow¬ 
ders  in  that  it  retards  the  speed  with  which 
the  acid  reacts  with  the  soda  bicarbonate  dur¬ 
ing  dough  mixing.  An  over-rapid  reaction 
causes  much  of  the  carbon  dioxide  gas  to  be 
lost  before  the  dough  has  reached  a  point 
where  the  dough  can  retain  the  gas.  Addi¬ 
tional  gas  retained  by  the  baked  products 
tends  to  a  larger  volume,  and  increased  light¬ 
ness  in  such  products.  ( 120) 

For  further  information  on  any  of  these  arti¬ 
cles  write  to  National  Can  Corp.,  110  E.  42nd 
Street,  New  York  City.  Please  mention  the 
number  at  end  of  article — also  name  of  the 
magazine  you  saw  it  in. 

(  Advertisement) 
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DON'T  HOARD- BUT  SELL  CAREFULLY 


by  "BETTER  PROFITS" 

Special  Correspondent  of  “The  Canning  Trade" 


Habits,  good  or  bad,  are  but  slowly  formed  or 
changed.  Only  today  I  heard  of  a  small  grocery 
jobber  who  received  lately  a  shipment  of  a  few 
cases  of  all  too  scarce  tuna  fish.  A  housewife  whom  he 
had  known  for  several  years  learned  ot  its  arrival,  in¬ 
quired  the  price  he  was  asking  for  it  and  bought 
$150.00  worth.  As  he  said,  “She  bought  more  than 
enough  canned  tuna  fish  to  last  her  the  rest  of  her 
natural  life  if  she  eats  it  as  she  has  been  accustomed  to 
eating  canned  fish.”  I  do  not  blame  the  good  woman 
in  the  least  but  if  I  were  one  of  his  regular  customers, 
depending  on  him  for  my  supply  of  tuna  fish  and 
learned  of  his  actions  I  would  be  plenty  sore!  The 
packer  can  not  be  concerned  either.  He  is  located  too 
far  from  the  scene  of  action.  The  primary  producer 
of  foods  has  so  far  not  been  called  on  to  use  any  judg¬ 
ment  even  in  the  way  of  suggestions  as  to  how  he  might 
conduct  his  business  with  splendid  effect.  Others  in 
other  lines,  however,  have  seen  a  great  light  and  are 
doing  what  they  can  to  stem  tides  of  hoarding  which  if 
allowed  to  continue  will  engulf  any  industry  afflicted 
by  them. 

The  primary  reason  why  toilet  tissue  is  scarcer  than 
usual  is  because  so  many  housewives  have  hoarded 
large  amounts  of  the  article. 

One  mill  in  an  attempt  to  relieve  the  situation  in  the 
future  is  featuring  an  advertisement  in  trade  journals 
that  should  bring  home  to  any  who  read  it  the  absolute 
futility  and  uselessness  of  such  silly  hoarding  actions. 
The  artist  is  well  known  for  his  works  published  cur¬ 
rently  in  Esquire  and  leading  sophisticated  magazines, 
the  legend  under  a  gloating  female  dragging  three 
more  rolls  of  toilet  tissue  into  an  attic  hoard  of  more 
tissue,  sugar,  flour,  canned  vegetables  and  so  on  reads, 
“The  Woman  Who  Forgot  Pearl  Harbor.  She  forgot 
that  sharing  is  important  in  winning  a  war.  Hoarding 
by  a  few  takes  needed  supplies  from  others  .  .  .  creates 
general  distrust .  .  .  encourages  inflation  1  And  hoard¬ 
ing  is  so  needless!  There  is  enough  if  all  will  share — 
by  keeping  no  more  than  a  normal  supply  on  hand.” 
The  ad  continues,  “there  are  enough — Tissues  if  all  will 
share  .  .  .  More  toilet  tissues  are  now  being  made  than 
ever  before.” 

There  you  have  a  straightforward  attempt  by  one  of 
the  largest  factors  in  the  trade  to  stop  hoarding.  We 
referred  in  this  column  this  past  week  to  the  necessity 
we  all  face  of  doing  the  unusual,  of  doing  things  dif¬ 
ferently  than  we  have  been  doing  them.  Certainly  we 
have  all  been  trained  through  a  life  time  in  business 
to  take  a  profit  when  it  was  before  us,  but  I’m  thinking 
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we  will  have  to  quickly  revise  our  philosophy  of  sell¬ 
ing  and  learn  to  urge  our  trade  to  conserve  canned 
foods  or  our  brand  positions  will  suffer  immensely. 
Already  one  after  another  of  voluntary  co-operative 
advertising  groups  are  being  compelled  to  eliminate 
many  brands  from  their  advertising  that  have  never 
missed  a  monthly  ad  for  years.  The  money  with  which 
to  pay  for  such  advertising  has  been  appropriated,  it’s 
in  the  manufacturer’s  budget  for  merchandising  in 
1942  but  the  goods  are  missing.  In  all  such  cases  the 
manufacturer  loses  more  than  the  group  even  if  his 
financial  resources  are  increased  by  the  non  expendi¬ 
ture.  Some  competitive  brand  slips  into  the  picture 
and  no  telling  when  the  old  reliable  will  come  to  the 
fore  again. 

Live-wire  canners  will  take  a  leaf  from  the  book  of 
other  successful  manufacturers.  They  too  will  start 
urging  dealers  and  consumers  alike  to  stop  hoarding 
and  take  their  supplies  as  they  would  buy  them  in 
normal  times.  If  they  do  not,  the  burden  of  Govern¬ 
mental  rationing  will  be  staggering.  And  it’s  all  so 
unnecessary!  One  of  the  leaders  in  our  industry  is 
featuring  this  month  the  fifth  annual  promotion  of  its 
leading  brand  under  the  capable  stimulus  of  some  of 
the  finest  illustrations  that  can  be  drawn.  The  brand 
will  be  featured  in  some  tie-in  advertising  by  retail 
groups  and  supers  but  stocks  are  so  short  the  wise 
jobber  limits  his  trade  to  purchases  of  single  cases. 
Not  much  use  of  advertising  is  there?  Not  if  the  pur¬ 
pose  of  advertising  is  to  move  goods  and  that  must  be 
the  intention  in  this  case  for  the  ad  reads  (In  a  trade 
journal)  “Finest  ad  that  ever  helped  you  sell — Brand 
— .”  Try  and  get  more  than  a  case  from  a  jobber 
whose  sales  meeting  I  sat  in  last  Saturday.  And  con¬ 
serve  his  supplies  as  he  will,  he  will  be  out  of  stock 
long  before  fall  shipments,  if  any,  start. 

Ads  are  scheduled  a  long  way  ahead  in  national 
magazines,  art  work  is  contracted  and  paid  for  many 
weeks  before  ads  are  to  break.  I  do  not  like  to  advo¬ 
cate  downright  waste  and  I  certainly  do  not  advocate 
any  lessening  in  efforts  of  canners  to  maintain  con¬ 
sumer  demand  for  known  brands  or  the  creation  of 
friends  for  those  unknown  to  many.  I  do  call  for  the 
adoption  of  a  new  slant  in  merchandising  of  canned 
foods.  The  first  thing  I  would  do  if  I  were  to  sit  in  on 
an  advisory  board  to  the  industry  would  be  to  strenu¬ 
ously  advocate  the  elimination  of  price  advertising  of 
known  brands  in  all  distributor  mediums,  newspapers, 
over  the  air  and  in  handbills.  The  publication  of  a 
price  urges  the  reader  to  buy,  buy,  buy  and  that  is 
exactly  what  we  do  not  want  at  present.  We  wish  her 
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to  remember  our  brands,  we  want  her  to  continue  serv¬ 
ing  them  on  her  table  but  we  do  not  like  to  think  of 
Mrs.  Plushbottom  gloating  over  a  case  of  our  canned 
kumquats  while  poor  Mrs.  Jones  from  down  near  the 
tracks  trudges  wearily  in  the  rain  from  store  to  store 
and  finds — nary  a  canned  kumquat ! 

All  right,  we  are  agreed  so  let’s  do  something  about 
it !  The  Scott  Paper  Co.  did !  Here  are  some  excerpts 
from  their  flier  to  voluntary  groups,  “Some  suggestions 
for  fulfilling  qualification  requirements  of  the  Scott 
Paper  Company  co-operative  advertising  agreement. 
Copy  suggestions  for  co-operative  advertising.  BUY 
FOR  TODAY’S  NEEDS  ONLY  —  SHARE  SCOT- 
TISSUES  WITH  YOUR  NEIGHBOR  —  THERE  IS 
ENOUGH  FOR  ALL.  (2)  LISTEN  MRS.  AMERICA, 
HOARDING  AND  PATRIOTISM  DON’T  MIX. 
DON’T  HOARD  SCOTTISSUE  AND  THERE  WILL 
BE  ENOUGH  FOR  ALL.  (3)  FLASH  FROM  THE 
OFFICE  OF  COMMON  SENSE  (0.  C.  S.)— THE 
GOOD  NEIGHBOR  POLICY  BEGINS  AT  HOME! 
THERE  IS  ENOUGH  SCOTTISSUE  FOR  ALL  IF  IT 
IS  SHARED— NOT  HOARDED!”  I  might  list  five 
more  dandy  suggestions  for  copy,  all  carrying  the  name 
of  some  Scott  Paper  Company  Brand  but  no  price,  each 
a  definite  message  that  we  should  not  hoard  toilet 
tissues,  that  to  do  so  is  surely  unpatriotic.  The  flier  is 
printed  in  red  white  and  blue,  the  whole  theme  is  timely 
and  attractive. 

OUR  RESPONSIBILITY 

The  whole  industry  has  been  waiting  for  a  lifetime 
in  business  for  the  opportunity  we  now  have  to  sell  all 
we  can  pack  and  at  a  profit.  Let’s  not  forget  that  op¬ 
portunities  beget  responsibilities.  Ours  is  that  of  see¬ 
ing  that  as  many  people  as  possible  have  a  chance  to 
buy  our  brands  as  long  as  they  want  to.  We  can  not 
discharge  this  responsibility  by  shoving  it  off  on  some 
one  else.  No  one  will  think  we  give  a  darn  about  our 
trade  position  if  we  do  not  tell  them  we  do.  If  we 
don’t  care,  we  will  keep  still  and  take  our  money  for 
the  goods  we  sell  and  hope  their  eventual  movement  to 
the  consumer  will  be  normal  while  we  know  in  our 
hearts  and  souls  that  just  the  contrary  will  be  the  case. 
If  we  do  care,  and  we  do,  make  no  mistake  about  that, 
we  will  contrive  in  some  way  to  advise  all  our  repre¬ 


sentatives  and  distributors  that  we  are  against  hoard¬ 
ing  and  that  we  expect  them  to  be  against  it,  too.  Com¬ 
mon  sense  indicates  our  position,  justice  to  all  demands 
we  take  it  against  hoarding  in  all  its  forms. 

Cut  price  merchandising  prompts  undue  stocking  up 
by  consumers.  It  prevents  normal  movement  of  foods 
from  the  canner  to  the  jobber,  to  the  retailer  and  to  the 
consumer.  Sales  curves  rise  sharply,  level  off  and  then 
slump  dangerously.  Only  to  be  shot  upward  by  the 
artificial  stimulus  of  the  low  price  offering.  Let’s  look 
toward  the  elimination  as  rapidly  as  possible  of  pres¬ 
sure  merchandising  of  all  sorts,  preferably  by  the 
elimination  of  all  price  advertising.  We  can  stop  it  if 
we  make  our  wishes  known.  Then  we  will  have  taken 
a  big  step  forward  toward  conserving  our  stocks  in 
hands  of  retailers. 

Lacking  a  national  advertising  background  we  can 
still  do  a  lot  toward  stopping  abnormal  movements  of 
stocks  in  hands  of  retailers.  We  can  do  this  by  making 
our  wishes  known  in  the  trade  press  and  daily  papers 
as  news  items,  we  can  tell  the  story  and  urge  its  adop¬ 
tion  by  means  of  circulars  packed  in  each  case  of  mer¬ 
chandise  we  ship  from  our  plants.  With  only  a  modest 
appropriation  for  dealer’s  helps  we  can  have  prepared 
counter  cards  and  store  hangers  that  will  advise  the 
housewife  of  our  position.  Let’s  do  all  we  can  to  make 
our  goods  go  as  far  as  possible,  it’s  our  best  interests 
that  demand  this! 


All  the  latest  data 

FORMULAE  —  COOKING  TIMES 
COOKING  TEMPERATURES 
are  included  in  the  6th  edition  of 

“A  Complete  Course  in  Canning” 

Price  $10.00  The  Canning  Trade 

t  -  20  S  Gay  Street 

order yourcopy  now. 


FOR  CANNING  OR  FREEZING 
FANCIEST  WHOLE-KERNEL  CORN 


CORN  CANNING 


EQUIPMENT 


T]H[]e  l[JiN^]nnE]D>  Westminster,  Md. 

HUSKERS  — CUTTERS  — TRIMMERS  — CLEANERS 
SILKERS— WASHERS  and  GRINDERS 
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FIRE  DEFENSE 


NATIONAL  DEFENSE 


Capacity  production  of  canned  foods 
is  necessary  to  victory. 

Let  us  advise  precautionary  measures 
which  will  help  you  maintain  uninter¬ 
rupted  production. 

LANSING  B.  WARNER,  INC. 

Canners  Exchange  Subscribers 


CHICAGO 


ILLINOIS 


superior  strains  of 

PEAS  TOMATO  BEANS 
CORN  BEET  SPINACH 

and  other  canners'  seeds,  as  the 
result  of  long  years  of  plant 
breeding  and  careful  selection 
are  especially  adapted  to  the 
canners'  needs. 

Landreth*s  certified  tomato  seed 
is  especially  recommended. 

D.LANDRETH  SEED  COMPANY 

BRISTOL,  PENNSYLVANIA 


BERLIN  CHAPMAN  WET  WASHER 

A  triple  purpose  machine  for  cleaning,  washing, 
conveying  peas,  beans  and  whole  grain  corn. 
Built  on  the  principle  of  separation  by  flotati¬ 
on  and  hydraulic  conveying.  Forced  agitat¬ 
ed  washing  separates  the  food  from  foreign 
material.  No  mashing.  Auxiliary  screen 
cleans  the  water,  eliminating  necessity  for 
attendant. 

A  single  unit  or  complete  plant 

BERLIN  CHAPMAN  COMPANY,  Berlin,  Wis. 


LABELS 

ORIGINnL.nRTI5TIC  IN  / 
COLOR  8t  DESIGN 
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THE  CANNED  FOODS  MARKETS 


WEEKLY  REVIEW 

Market  in  a  Ferment  Undergoing  a  Change 
— Keep  Your  Eye  on  Your  Own  Number 
and  Don’t  Worry. 

MARKET — If  you  believe  that 
there  is  plenty  of  canned  foods 
market  laying  around  to  be  re¬ 
ported  ask  the  brokers,  any  of 
them.  Complaint  is  that  there  are 
no  offerings,  and  how  can  one  make 
sales  if  he  has  nothing  to  offer? 
It  is  true  the  whole  market  is  in  a 
ferment,  new  ideas  and  methods 
working  through  the  whole  mess. 
Well,  just  imagine:  no  canner  who 
has  any  goods  to  sell  is  in  the  least 
worried  about  trying  to  sell  it !  Did 
you  ever  hear  of  that  before — any 
time,  in  any  previous  war?  You 
did  not.  And  it  looks  as  if  it  will 
only  grow  worse  as  time  goes  on, 
and  as  this  season’s  packs  are  com¬ 
pleted — and  regardless  of  the  im¬ 
mensity  of  them.  “We  must  go  all 
out  for  war”  —  you  mouth  the 
phrase.  But  do  you  understand 
what  you  say?  Every  week  sees 
more  and  more  and  more  in¬ 
dustries  closing  up  and  going  into 
war  products  production,  and  of 
course  all  the  feeder  or  related — 
dependent  upon  them — industries 
have  to  follow  suit.  Soon  it  will  be 
“all  out”  for  war — just  one  great 
war  business  with  all  the  rest 
merely  feeders  to  it.  It  must  be  so 
if  we  hope  to  retain  our  existence 
as  we  have  been  accustomed  to  it. 
If  it  does  not  become  so  we  will  not 
win  and  w'e  will  loose  all  we  cher¬ 
ish,  and  become — like  the  inhabi¬ 
tants  of  every  other  conquered 
country.  And  you  can’t  picture 
them,  not  to  save  your  life;  they 
are  in  slavery  and  degradation  such 
as  we  cannot  even  imagine.  That 
is  why  all  the  well  informed  mem¬ 
bers  of  our  Government  are  beg¬ 
ging  all  of  us  to  get  this  big  job 
done  this  year:  to  drop  everything 
else  and  back  up  our  brave  fighting 
boys  with  all  the  war  materials  and 
foods,  the  ships  and  planes  that 
will  help  them  defeat  our  enemies, 
and  save  the  world  for  God  and 
liberty. 


Today  you  are  worrying  about 
costs  and  about  prices,  and  yet 
there  is  only  one  thing  to  worry 
about:  enough  food  crops  planted, 
and  cultivated,  and  canned  to  feed 
our  armed  forces  first,  and  then  our 
own  population  and  to  help  feed 
the  starving  and  suffering  peoples 
of  the  other  nations.  The  Govern¬ 
ment  must  supply  the  money  and  it 
will ;  our  industry  must  supply  the 
all  important  canned  foods.  It  is 
no  longer  a  question  of  cost ;  if  we 
don’t  win  this  war  we  loose 
EVERYTHING,  and  possibly  our 
lives;  just  as  France  has  done,  and 
Austria,  and  Poland  and  all  the 
others.  You  don’t  have  to  gamble 
on  that;  it  is  certain. 

The  thing  is  to  get  on  with  our 
job,  and  finish  it  up  quickly:  before 
the  enemy  can  replenish  their  de¬ 
pleted  stocks ;  and  to  save  the  mil¬ 
lions  of  lives  we  will  loose  if  we 
dilly  dally  and  delay. 

CROPS — All  eyes  are  turning  to¬ 
wards  crops,  their  contracting  and 
their  progress.  Here  are  some  re¬ 
ports  covering  various  sections : 

“INDIANA — From  reports  received  to 
date  much  work  needs  to  be  done  before 
our  quota  of  tomato,  pea  and  corn  acre¬ 
age  is  contracted.  With  few  exceptions 
tomatoes  seem  to  be  coming  along  in 
regular  fashion.  Peas  are  slow  but  it  is 
believed  that  this  acreage  will  total  up 
pretty  well  before  the  season  is  closed. 
Corn  is  very  slow  except  in  a  few  loca¬ 
tions.  Some  packers  have  only  25  per 
cent  contracted  and  very  few  have  more 
than  50  per  cent. 

Sweet  corn  should  be  taken  off  of  the 
“Soil  Depleting”  classification.  We 
think  every  corn  canner  should  contact 
his  local  Triple  A  Committee  and  write 
Mr.  Marshall  Vogler,  the  Chairman  of 
the  Indiana  U.S.D.A.  War  Board,  300 
Big  Four  Building,  Indianapolis,  insist¬ 
ing  that  sweet  corn  be  put  on  the  “Non- 
Soil  Depleting”  list.  This  may  help  and 
we  urge  you  to  do  it  at  once.” 

“WISCONSIN — Reports  from  pea  can- 
ners  indicate  contracting  for  acreage 
has  been  completed  in  most  places  in  the 
state  and  many  canners  are  now  turning 
down  acreage.  In  some  places,  canners 
are  still  a  little  short  of  the  acreage  they 
want  but  expect  to  get  the  additional 
acreage  within  the  next  week.  Corn 
acreage  is  somewhat  more  difficult  to  ob¬ 
tain  although  only  a  few  places  are  hav¬ 
ing  serious  difficulty.  Most  Wisconsin 


corn  canners  have  increased  their  prices 
to  growers  25  to  35  per  cent  over  1941 
prices.  Reports  from  Illinois,  Indiana 
and  Iowa  indicate  that  canners  there  are 
having  much  more  difficulty  in  getting 
acreage  than  are  Wisconsin  canners. 
Wisconsin  bean  canners  report  acreage 
coming  rather  slowly.  Although  more 
bean  growers  are  signing  up,  the  amount 
of  acreage  per  grower  is  less  than  in 
previous  years. 

The  U.  S.  Department  of  Agriculture 
this  week  sent  a  memorandum  to  State 
War  Boards  asking  them  to  “take  any 
action  possible”  to  encourage  the  plant¬ 
ing  of  all  vegetables  for  canning  up  to 
the  goals  set  by  Secretary  Wickard,  and 
referring  specifically  to  the  difficulty  in 
contracting  sweet  corn  acreage  in  some 
areas.  The  Wisconsin  War  Board  at  its 
meeting  next  Friday  will  consider  what 
publicity  can  be  given  this  matter.” 

“DEPARTMENT  OF  AGRICULTURE 
WASHINGTON 

March  26,  1942 

To:  U.S.D.A.  State  War  Boards 
From:  Fred  Wallace,  Special  War 

Board  Assistant  to  the  Secretary. 
Subject:  1942  Acreage  Goals  for  Can¬ 
ning  Vegetables. 

Reports  are  reaching  us  from  various 
sources  that  in  several  areas  the  acreage 
to  be  planted  to  the  various  canning 
vegetables  may  not  be  as  large  as  the 
desired  acreage  indicated  in  the  Secre¬ 
tary’s  goal  announcement  of  January  16, 
1942.  In  some  instances  fear  has  been 
expressed  that  these  acreages  may  be 
even  less  than  the  1941  acreages  of  the 
same  crops,  especially  in  the  case  of 
sweet  corn.  Although  reports  received 
so  far  do  not  indicate  that  this  situation 
exists  in  all  canning-crop  areas,  these 
reports  are  sufficiently  widespread  that 
it  is  extremely  important  for  U.S.D.A. 
War  Boards  to  make  certain  that  farm¬ 
ers  have  all  available  information  con¬ 
cerning  these  crops  and  that  every  rea¬ 
sonable  effort  is  made  to  obtain  the  acre¬ 
ages  indicated  in  the  January  release. 
Since  the  War  Boards  have  the  responsi¬ 
bility  for  seeing  that  farmers  achieve  the 
goals  that  have  been  set,  the  current  re¬ 
ports  are  called  to  your  particular  at¬ 
tention  in  order  that  you  may  take  any 
action  possible. 

The  goal  for  canning  peas  is  38,000,- 
000  cases  or  an  increase  of  about  one- 
third  over  the  1941  pack.  For  canning 
tomatoes  the  goal  was  announced  at  40,- 
000,000  cases  or  an  increase  of  about 
one-fourth  over  the  pack  for  1941.  For 
the  other  canning  vegetables,  although  no 
specific  acreage  or  case-pack  goal  was 
announced,  the  Secretary  indicated  in  the 
release  that  a  production  about  the  same 
as  in  1941  was  expected.  In  order  to 
achieve  this  expected  production  it  will 
be  necessary  for  growers  of  canning 
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crops  to  increase  quite  sharply  their 
acreage  of  peas  and  tomatoes  and  to 
plant  at  least  as  much  acreage  of  the 
other  vegetables  as  they  planted  in  1941. 

In  helping  to  achieve  this  production 
of  canning  vegetables  in  1942  it  is  ex¬ 
pected  that  canners  will  do  their  part  by 
making  a  vigorous  endeavor  to  contract 
the  necessary  acreage.  It  is  also  ex¬ 
pected  that  both  State  and  county 
U.S.D.A.  War  Boards  will  do  their  ut¬ 
most  to  cooperate  with  both  growers  and 
canners  in  accomplishing  this  result. 

It  is  believed,  further,  that  a  little 
extra  effort  on  the  part  of  the  War 
Boards,  the  growers,  and  the  canners  will 
obtain  this  production.  All  members  of 
the  State  War  Board  should  be  furnished 
copies  of  this  information  promptly  as 
well  as  members  of  the  county  War 
Boards  in  those  counties  in  which  sweet 
corn  for  canning  is  grown.” 

MARKET  DOPE — During  the  gold¬ 
en  era,  before  the  debacle  of  ’29, 
there  were  market  guides  and  busi¬ 
ness  advisors  by  the  hundreds, 
every  one  of  them  making  plenty 
of  easy  money  with  long  lists  of 
suckers.  Came  the  depression  and 
they  faded  out  like  mist  before  the 
sun — just  when,  as  “experts”  they 
ought  to  have  been  most  service¬ 
able.  That’s  it ;  you  have  the 
answer. 

And  now  some  of  them  or  others 
are  back,  and  you  had  better  be  on 
your  guard.  Keep  your  chin  up 
and  your  feet  on  the  ground;  go 
about  your  job  of  getting  acreage, 
preparing  for  the  coming  packs, 
and  don’t  listen  to  either  the  croak¬ 
ers  of  evil,  or  to  the  pushers  of 
dope.  If  you  pack  your  goods 
properly  you  will  be  able  to  sell 
every  can  at  least  at  some  profit — 
and  you  will  not  want  a  blood- 
money-profit  out  of  the  distress 
and  hunger  of  this  world.  Take 
care  of  your  old  and  tried  custom¬ 
ers  after  you  have  taken  care  of  our 
armed  forces,  etc.,  and  don’t  let 
anthing  distract  you  from  the  job 
of  producing  food.  If  you  can  turn 
your  plant  to  producing  war  mate¬ 
rials,  using  the  power,  the  light, 
the  employees,  the  tables  and  what¬ 
not,  during  the  time  when  not  ac¬ 
tually  canning,  by  all  means  do  so. 
Visit  one  of  the  Army  depots  and 
find  what  you  can  make,  as  a  sup¬ 
plier,  for  some  firm.  You  will  be 
surprised,  you  will  feel  better,  and 
you  can  make  some  money  doing 
your  duty,  and  a  little  more.  Let 
the  market  alone. 


NEW  YORK  MARKET 

Buyers  Will  be  Back — Southern  Spinach  At¬ 
tractive  —  Some  Florida  Beans  —  Continued 
Strength  in  Citrus — Northwest  Fruits — Fish 
Canners  Continue  Withdrawn. 

By  “New  York  Stater” 

New  York,  April  2,  1942. 

THE  SITUATION — Trading  in  the 
New  York  canned  foods  market  has 
eased  off  substantially  during  the 
current  week.  The  present  lull  is 
more  than  the  seasonal  quiet  which 
normally  accompanies  the  Easter 
holidays  and  the  Jewish  Passover 
period,  and  probably  reflects  the 
well  stocked-up  position  of  jobbers 
generally.  Too,  the  price  ceilings 
now  effective  on  canned  food  prob¬ 
ably  have  their  influence  upon  dis¬ 
tributors’  disinclination  to  add  fur¬ 
ther  to  their  holdings  at  this  time. 
In  some  cases,  emphasis  is  more  on 
the  selling  side  than  on  buying, 
rather  novel  in  these  days  of  a  sel¬ 
lers’  market.  Continued  strength 
in  canned  citrus  was  a  market  fea¬ 
ture  this  week,  and  resale  activity 
continued  on  canned  fish. 

THE  OUTLOOK — It  is  not  expected 
that  distributors  will  remain  out  of 
the  market  for  any  protracted 
period,  and  the  present  outlook  con¬ 
tinues  to  favor  the  complete  liqui¬ 
dation  of  canners’  holdings  prior 
to  the  advent  of  the  new  season’s 
production.  Prices  are  believed  to 
be  at  their  peak  by  many  buyers, 
but  perhaps  the  wish  may  be  father 
to  the  thought,  insofar  as  unregu¬ 
lated  products  are  concerned,  as  re¬ 
ports  from  various  areas  with  re¬ 
gard  to  anticipated  packing  costs 
this  year  certainly  do  not  seem  to 
bear  out  this  thought. 

TOMATOES  —  Southern  packers 
are  quoting  the  market  unchanged 
this  week,  with  standard  2s  listing 
at  $1.05,  214s  at  $1.40,  and  10s  at 
$5.00,  f.  o.  b.  canneries.  Trading 
volume  has  been  limited.  The 
mid-west  market  continues  to  hold 
well  above  parity  with  the  Tri- 
State  areas,  packers  quoting  stand¬ 
ard  2s  at  $1.20,  cannery,  with 
extra  standards  at  $1.25. 

SPINACH — Southern  packers  this 
week  attracted  a  little  interest  in 
new  pack  spinach  with  offerings  of 


fancy  2s  at  $1.15,  2i4s  at  $1.60  and 
10s  at  $5.50.  California  canners 
are  running  on  their  spring  pack, 
with  Government  purchases  an  im¬ 
portant  factor  marketwise.  Can¬ 
ners’  price  views  are  reported 
around  $1.40  on  21/48  and  $4.75  on 
10s,  f.  o.  b.  canneries. 

BEANS — The  market  in  the  Tri- 
States  continues  nominal,  with  only 
limited  offerings  reported.  The 
new  Florida  pack  seems  to  be  mov¬ 
ing  readily  at  $1.20-$1.25  for  stand¬ 
ards.  New  York  State  canners  are 
well  sold  up,  and  prices  show  a 
wide  range  on  the  few  lots  which 
make  their  appearance  on  the  mar¬ 
ket  from  day  to  day. 

CORN — Buying  interest  was  not 
active  this  week,  but  the  market 
ruled  firm.  Some  standard  cream 
style  white  corn  is  reported  offer¬ 
ing  from  southern  canneries  at 
971/4  cents  to  $1.00,  with  extra 
standards  well  held  at  $1.05  to 
$1.10,  and  full  fancy  $1.20-$1.25. 

PEAS — Interest  in  peas  is  center¬ 
ing  on  the  new  pack  outlook,  with 
reports  from  Maryland  indicating 
that  planting  is  about  completed, 
with  a  large  acreage  increase  indi¬ 
cated.  Similar  reports  are  received 
from  the  midwest  with  regard  to 
acreage  plans.  Pricewise,  there 
were  no  developments  of  outstand¬ 
ing  importance  during  the  week. 

CITRUS — Continued  strength  fea¬ 
tures  the  market  for  canned  citrus, 
with  the  Government  this  week 
discontinuing  its  support  buying 
program  for  fresh  citrus  in  Florida. 
Fancy  grapefruit  sections  are  of¬ 
fered  this  week  for  prompt  ship¬ 
ment  on  the  basis  of  $1.25  for  2s, 
with  juice  holding  at  85  cents  for 
unsweetened  and  871/4  cents  for 
sweetened.  Orange  juice  holds 
firm  at  $1.00  minimum  for  un¬ 
sweetened,  f.  o.  b.  Tampa. 

NORTHWEST  FRUITS  —  Reports 
from  the  Pacific  Northwest  indi¬ 
cate  an  easing  in  the  market  for 
pears  and  some  grades  of  prunes. 
Standard  2i/4s  pears  are  reported 
offering  at  $1,85,  with  choice  at 
$2.10  and  fancy  at  $2.30  in  some 
instances.  On  10s,  fancy  holds  at 
$7.75  to  $8.00,  with  choice  at  $7.25- 
$7.50,  standards  at  $6.50,  and 
waters  at  $4.75-$5,00.  No.  10 


22 


THE  CANNING  TRADE  •  April  G,  1942 


water  prunes  have  eased  off  to  as 
low  as  $3.90  in  some  instances,  it 
is  reported,  with  fancy  quality 
ranging  $4.50  to  $4.75.  On  2yos, 
choice  prunes  list  at  $1.25  and 
fancy  at  $1.35,  f.  o.  b.  canneries. 

CALIFORNIA  FRUITS  —  Scattered 
offerings  only  are  in  evidence  and 
buyers  have  continued  wary,  await¬ 
ing  the  naming  of  permanent  ceil¬ 
ings.  Cling  peach  supplies  are 
closely  sold  up,  and  the  market  is 
rather  nominal.  In  fruit  cocktail, 
scattered  offerings  of  “special 
choice”  are  reported  at  $2.25  on 
21/os  and  $1.25  on  Is,  with  full 
choice  quality  Is  at  $1.30.  Bart¬ 
lett  pears  are  still  available  in  mod¬ 
erate  volume  in  California,  but 
apricots  are  about  gone  from  first 
hands.  Some  small  lots  of  Bing 
cherries  have  been  reported  offer¬ 
ed  out  at  $3.00  for  fancy  21/l>s, 
$2.80  for  choice,  and  $2.50  for 
standards. 

SALMON  —  Canners  continue 
withdrawn,  and  re-sale  trading  is 
furnishing  most  of  the  current  ac¬ 
tivity.  Pinks  have  moved  in  a  few 
instances  at  $2.00  or  better  in  the 
resale  market  at  Seattle,  with 
chums  infrequently  offered  below 
$1.95. 

SARDINES  —  Reports  from  Cali¬ 
fornia  indicate  that  no  further  of¬ 
ferings  of  sardines  may  be  looked 
for  in  a  large  way  until  the  fall 
pack  begins.  With  the  outlook  un¬ 
certain  as  to  the  supply  of  boats 
for  fishing,  and  naval  regulations 
for  the  fishing  fleets,  canners  are 
unwilling  to  book  even  s.  a.  p.  or¬ 
ders  in  most  instances.  Maine  sar¬ 
dines  are  not  offered  in  the  open 
market,  .and  quotations  are  nomi¬ 
nal  on  resales. 

SHRIMP — Offerings  for  cannery 
shipment  remain  light,  and  dis¬ 
tributors  are  looking  to  the  resale 
market  for  supplies  needed  for  im¬ 
mediate  distribution  to  their  retail 
trade.  Jobbers  here  who  accumu¬ 
lated  shrimp  before  the  market 
started  on  its  sharp  upturn  have 
been  recently  quoting  resale  lots 
in  a  limited  way  at  prices  below 
current  replacement  costs. 

CAN  SUBSTITUTES — In  view  of  the 
many  statements  made  regarding 
the  availability  of  substitutes  for 


cans  in  the  event  of  a  tin  shortage, 
the  slow  progress  of  these  substi¬ 
tutes  in  making  their  appearance 
on  the  market  is  somewhat  sur¬ 
prising.  The  trade  is  looking  for 
early  announcements  of  the  adop¬ 
tion  of  substitute  container  types 
by  such  firms  as  Campbell,  Libby, 
Heinz,  and  others  whose  operations 
on  some  of  their  products  have 
been  drastically  affected  by  the 
W.P.B.  tin  conservation  order.  In 
the  interim,  retailer  supplies  of 
such  foods  as  pork  and  beans, 
spaghetti,  corned  beef  hash  and 
other  so-called  “non-essential”  can¬ 
ned  foods  items  seem  adequate  to 
bridge  the  gulf  if  substitute  pack¬ 
ages  make  a  reasonably  prompt  ap¬ 
pearance  on  the  market. 

CHICAGO  MARKET 

Think ! ! — Dehydrated  Foods — Disappointed 
in  Florida  Tomatoes — No  Canned  Foods 
Offering  on  the  Market  —  Canned  Corn 
Upping — Florida  Snap  Beans — Information 
Guarded — The  Food  Broker. 

By  “Illinois” 

Chicago,  April  2,  1942. 

ALL  OUT  FOR  VICTORY — The  vir¬ 
tue  of  democracy  is  measured  by 
what  all  of  us  are  willing  to  do  for 
it.  Many  of  our  young  men  are 
going  out  to  pay  a  debt  with  which 
they  had  nothing  to  do.  Nothing  is 
going  to  be  too  good  for  them. 
Those  in  the  food  business  want  to 
make  sure  of  that.  Food  will  win 
this  war,  just  as  it  won  World  War 
I.  Don’t  complain  over  making  out 
forms  that  the  Government  re¬ 
quests  ;  don’t  begrudge  a  few  min¬ 
utes’  extra  to  take  care  of  details. 
We  are  all  out  for  Victory! 

GENERAL  CHATTER — Usually  the 
caption  of  this  particular  para¬ 
graph  is  “labeled” — General  Mar¬ 
ket  or  General  Situation,  but  in 
view^  of  the  fact  that  there  isn’t 
any  market  (see  last  week’s  issue) 
it  is  called  “chatter.” 

To  just  what  extent  will  dehy¬ 
drated  vegetables  play  a  part  dur¬ 
ing  the  duration?  That  is  a  sub¬ 
ject  that  is  widely  discussed  these 
days  in  the  Chicago  market.  Of 
course,  everyone  in  the  canned  food 
business  realizes  this  is  the  result 
of  increasing  Government  de¬ 


mands,  coupled  with  restrictions  in 
the  use  of  tin.  Dehydrated  foods 
did  not  go  over  well  in  World  War 
I,  but  with  improved  methods, 
with  the  new  processes  being  de¬ 
veloped,  together  with  the  high 
vacuum  principal,  interesting  de¬ 
velopments  are  anticipated. 

Just  how  will  the  food  trades  be 
able  to  adjust  their  service  with  the 
limitations  in  tires,  automobiles 
and  gas?  Then,  too,  many  food 
salesmen  have  already  been  called 
to  service  and  that  more  will  fol- 
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low,  is  admitted.  All  this  is  a  sub¬ 
ject  that  is  thoroughly  discussed 
whenever  groups  gather  around  the 
market. 

TOMATOES  —  The  all-important 
subject  is  acreage  contracting.  This 
work  shows  an  improvement  ac¬ 
cording  to  reports,  compiled  to 
date. 

One  disappointing  feature  is  the 
extremely  small  pack  that  will  be 
recorded  in  Florida.  Weather  con¬ 
ditions  in  that  State  have  been 
against  the  tomato  crop. 

Spot  stocks  are  now  running  so 
low  that  only  a  few  odds  and  ends 
are  quoted  with  sales  generally  at 
$1.20  to  $1.25  for  No.  2  standards, 
and  $1.50  to  $1.60  for  No.  2V2 
standards.  No.  1  tin  and  No.  10 
tin  are  not  quoted  at  all,  due  to  the 
cleaned  up  market. 

PEAS — Interest  ran  high  at  the 
two-day  meeting  in  Madison  last 
week.  It  was  the  annual  school 
held  at  the  Uiversity  of  Wisconsin, 
College  of  Agriculture.  The  meet¬ 
ing  was  well  attended  with  Fed¬ 
eral  restrictions  and  rules,  price 
ceilings,  adequate  labor  supply  for 
the  coming  packs,  plus  the  acreage 
matter,  the  principal  subjects  dis¬ 
cussed. 

A  prominent  broker  said  yester¬ 
day:  “There  are  no  offerings  of 
peas  from  first  hands  and  what  lit¬ 
tle  business  is  being  recorded  these 
days  is  for  the  account  of  jobbers, 
who  feel  they  have  a  small  surplus 
of  this  or  that  item.” 

CORN — Canners  throughout  the 
Middle  West  seem  to  be  having  dif¬ 
ficulty  in  writing  sufficient  corn 
acreage.  In  Indiana  and  Illinois, 
soy  beans  seem  to  be  the  chief 
“competitor.” 

Last  year’s  pack  is  cleaning  up 
rapidly.  A  little  extra  standard 
No.  2  tin  cream  style  corn  is  still 
quoted  at  $1.15  to  $1.25.  Other 
grades  and  varieties  are  limited.  A 
Wisconsin  canner  quoted  last 
week :  No.  10  tin  fancy  cream  style 
golden,  $6.25;  No.  10  tin  extra 
standard  cream  style  white,  $5.50. 

ASPARAGUS — All  eyes  are  on  Cali¬ 
fornia.  Growers’  ideas  were  ram¬ 
pant  until  it  was  learned  the  Gov¬ 
ernment  turned  thumbs  down  on 
suggested  prices  that  would  have 
prevailed,  had  canners  been  forced 


to  pay  the  growers’  ideas.  Now 
everyone  seems  to  think  that  this 
year’s  opening  prices  will  be  but 
little  higher  than  last  year’s 
opening. 

The  crop  as  a  whole  has  been 
held  back  by  some  adverse  weather 
conditions. 

GREEN  BEANS — Florida  has  en¬ 
tered  the  market  on  the  basis  of 
$1.05  for  No.  2  standard  cuts, 
shipment  latter  part  April  and  size¬ 
able  business  has  been  recorded. 

Everyone  still  feels  that  the  la¬ 
bor  problem  is  the  only  one  that 
will  hinder  a  large  pack  being  re¬ 
corded  in  the  Northern  States  this 
coming  summer  and  fall. 

PIMIENTOS — In  this  column  a 
couple  of  weeks  ago,  mention  was 
made  that  a  Texas  canner  had 
shipped  new  pack  pimientos  to 
Chicago.  Your  reporter  has  re¬ 
ceived  several  letters  asking  the 
name  of  the  Texas  canner.  Enjoy¬ 
ing  as  your  reporter  does  (at  least 
he  thinks  so)  the  confidence  of 
many  buyers  and  brokers  in  the 
Chicago  market  whom  he  contacts 
regularly  for  information,  he  feels 
that  that  confidence  would  be  vio¬ 
lated  if  the  name  of  the  canner 
was  given.  Therefore,  those  of 
you  who  wrote  in,  will  know  why 
you  did  not  receive  an  answer. 

CITRUS  PRODUCTS  —  While  the 
market  on  grapefruit  juice  in  Flor¬ 
ida  remains  firm  at  prices  quoted 
last  week,  the  Florida  situation  has 
increased  in  strength  and  higher 
levels  are  noted  from  that  State. 
The  volume  of  business  has  been 
somewhat  restricted,  due  largely  to 
the  fact  that  the  local  trade  has 
been  receiving  deliveries  against 
lower  priced  commitments  made 
earlier  in  the  season. 

CALIFORNIA  FRUITS  —  Stocks  on 
Coast  are  so  well  sold  that  there 
will  be  little  or  no  business  until 
new  packings  are  available.  One 
or  two  of  our  chains  .still  complain 
over  a  slow  movement  of  canned 
peaches  and  pears  to  the  consumer. 
Apricots  seem  to  have  done  better 
and  to  have  made  a  better  record 
for  themselves.  Consumers  have 
taken  more  kindly  to  the  higher 
prices  on  canned  apricots.  Fruit 
cocktail  and  salad  has  been  more 
or  less  routine. 


APPLES  AND  APPLESAUCE — Apple¬ 
sauce  is  well  cleaned  up  both  in 
New  York  as  well  as  Pennsylvania. 
Memorandum  orders  have  been 
heavy,  due  to  the  limited  pack  that 
will  be  produced  this  fall. 

R.s.p.  CHERRIES — Trade  has  been 
somewhat  listless  on  this  pie  item 
and  a  slight  pressure  to  sell,  and 
to  press  unsold  stocks,  has  been 
noted.  No.  10  tins,  particularly  in 
New  York  State,  seem  to  be  in 
greater  supply  than  No.  2  tins. 

THE  FOOD  BROKER — (See  pre¬ 
vious  issues) — “It  happens  that  the 
product  delivered  sometimes  im¬ 
presses  the  buyer  as  being  un¬ 
equal  to  the  samples  on  which  the 
purchase  was  based,  or  of  a  lower 
grade  of  quality  than  the  one  de¬ 
scribed  in  the  purchase  order  or 
contract,  the  terms  of  ‘fancy,’ 
‘choice’  and  ‘standard’  with  respect 
to  canned  foods  being  well  under¬ 
stood  within  the  industry,  and 
fairly  well  limited  and  defined.  In 
that  event,  the  food  broker  has  an¬ 
other  service  to  perform.  If  in  his 
opinion  the  buyer’s  claim  is  not 
justified,  he  must  try  to  prevail 
upon  the  buyer  to  accept  and  pay 
for  the  merchandise.  On  the  other 
if  he  agrees  with  the  buyer  that 
delivery  is  not  up  to  the  agreed 
quality,  he  may  try  to  prevail  upon 
the  canner  to  make  a  substitute  de¬ 
livery,  or  such  adjustment  as  may 
be  fair  to  satisfy  the  buyer.  Failing 
in  either  or  both  of  these  direc¬ 
tions,  the  broker’s  next  alternative 
is  to  prevail  upon  both  parties  to 
submit  their  controversy  to  arbi¬ 
tration.”  (To  be  continued.) 


CALIFORNIA  MARKET 

Market  Very  Selective  —  Stretching  the 
Supply  —  Good  Crop  Prospects  —  Canning 
Spinach  —  No  Prices  Yet  —  Reasonable 
Prices  For  Asparagus — Cocktail  Unavailable 
— Easier  to  Get  Tomatoes — Fish  Problem 
Puzzling. 

By  “Berkeley” 

San  Francisco,  April  2,  1942. 

SELECTIVE  —  This  primary  mar¬ 
ket  is  rapidly  becoming  one  whore 
the  holdings  of  the  small  canner 
bring  the  same  price  as  those  of 
the  larger  canner  whose  brands 
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have  definite  prestige.  It  is  also  a 
very  selective  market  in  which 
preference  is  shown  buyers  who 
have  been  good  customers  through 
the  years,  and  whose  needs  are 
known  to  be  urgent.  Canned  foods 
are  moving  largely  in  small  lots, 
with  many  canners  more  interested 
in  seeing  how  long  they  can  make 
their  stocks  last  than  in  seeing  how 
quickly  they  can  effect  a  cleanup. 

WEATHER — March  went  out  with 
a  fine  display  of  warm  weather 
which  materially  aided  prospects 
for  good  crops,  particularly  of 
fruits.  Cherries  have  bloomed  very 
freely  and  there  is  a  splendid  set 
of  apricots  in  the  San  Francisco 
Bay  region  which  supplies  the  im¬ 
portant  tonnage  for  canning.  In 
the  San  Joaquin  Valley,  some 
growers  are  reporting  light  setting 
of  Tiltons,  but  this  variety  of  apri¬ 
cots  is  not  canned  heavily.  Peaches 
are  blossoming  well  and  the  warm 
weather  is  assisting  to  check  some 
of  the  losses  brought  about  by  ex¬ 
cessive  rainfall. 

SPINACH — The  packing  of  spin¬ 
ach  is  getting  under  way  on  a  con¬ 
siderable  scale,  but  it  is  still  much 
too  early  to  estimate  either  the 
quantity  or  quality  of  the  pack.  A 
few  light  showers  during  the  next 
month  would  be  of  great  value.  No 
prices  have  been  brought  out  as 
yet  and  some  packers  advise  that 
they  will  issue  no  lists  until  the 
pack  has  been  completed.  This  is 
a  far  cry  from  the  practice  of  re¬ 
cent  years  when  some  packers  have 
time  and  time  again  had  more 
canned  spinach  sold  at  this  stage 
than  they  were  able  to  pack  during 
the  entire  season.  No  one  knows 
just  what  quantities  the  Govern¬ 
ment  will  require  and  business  is 
not  being  solicited  until  these  re¬ 
quirements  are  clarified.  The  opin¬ 
ion  seems  to  prevail  that  opening 
prices  will  be  on  the  basis  of  about 
$1.35  or  $1.40  on  No.  2V2  fancy. 

ASPARAGUS — The  asparagus  situ¬ 
ation  is  very  unsettled,  with  the 
price  ideas  of  some  interests 
threatening  to  get  out  of  hand. 
The  Office  of  Price  Administration 
recently  advised  the  State  Coun¬ 
cil  of  Defense  that  “Government 
agencies  will  refuse  to  buy  canned 
asparagus  at  excessive  prices,  and 


the  Army  will  remove  the  vegeta¬ 
ble  from  the  menu  unless  readjust¬ 
ments  take  place.”  Apparently 
some  interests  interpreted  a  Gov¬ 
ernment  request  that  30  per  cent 
of  the  pack  be  set  aside  for  the 
Army  as  meaning  that  it  would  be 
purchased  at  any  price.  The  OPA 
hastens  to  advise  that  such  is  not 
the  case.  Packing  has  not  got  under 
way  as  yet,  and  it  is  believed  that 
the  fresh  market  will  care  for  all 
offerings  until  about  the  middle  of 
April.  In  the  meantime  labor, 
growers  and  packers  are  being  ad¬ 
vised  to  keep  costs  within  bounds. 
Growers  are  asking  as  much  as  six 
cents  a  pound  for  canning  aspara¬ 
gus,  or  more  than  at  any  time 
since  the  industry  approximated 
its  present  size.  Responsible  can¬ 
ners  suggest  that  the  industry 
would  do  well  to  hold  prices  on  the 
1942  pack  at  about  the  prices  that 
prevailed  on  spot  on  March  1st. 

COCKTAIL — Fruit  cocktail  seems 
to  be  held  in  limited  quantities  by 
most  packers  and  buyers  are  able 
to  secure  their  requirements  on 
this,  if  they  are  not  particular 
about  sizes.  In  choice.  No.  1  is 
available  at  $1.35,  and  No.  2V2  at 
$2.40,  while  in  fancy,  offerings  are 
limited  to  No.  2V2S  at  $2.50.  If 
there  are  any  other  sizes  available, 
buyers  say  they  cannot  locate  them. 

TOMATOES — The  canned  tomato 
market  is  quiet  with  buyers  com¬ 
menting  on  the  fact  that  it  is  much 
easier  to  get  their  orders  filled  than 
a  few  weeks  ago.  Prices,  however, 
remain  at  recent  levels,  with  most 
sales  of  No.  2^/0  standards  at  $1.25 
or  $1.30,  and  the  same  size  in  solid 
pack  firm  at  $1,671/4.  Featured 
brands  of  tomato  sauce  sell  at  50 
cents  for  buffet,  with  No.  10  at 
$3.35.  This  item  has  been  packed 
heavily  in  recent  years.  Tomato 
paste  seems  to  be  out  of  first  hands. 

FISH — The  public  press  has  been 
carrying  stories  of  late  to  the  ef¬ 
fect  that  the  Government  has  de¬ 
manded  most  of  the  coming  pack 
of  sardines  and  that  the  civilian 
trade  will  be  allowed  but  a  very 
small  quantity.  Neither  the  Fish 
and  Game  Commission  nor  canners 
are  able  to  verify  the  reports.  With 
some  fishing  boats  taken  over  for 
defense  purposes,  and  with  the  re¬ 


strictions  placed  on  aliens,  it  is  dif¬ 
ficult  to  see  how  a  large  pack  can 
be  made  and  it  may  well  be  that 
the  Government  will  want  a  large 
share  of  it. 

It  is  about  the  same  story  with 
respect  to  salmon.  There  is  a 
scarcity  of  boats  and  fishermen  and 
it  is  considered  unlikely  that  fish¬ 
ing  will  be  permitted  in  the  rich 
Bristol  Bay  district,  where  San 
Francisco  salmon  canners  operate. 

The  shad  fishing  season  has 
opened  on  the  Sacramento  River 
and  packing  should  be  under  way 
by  middle  of  April.  The  packing 
of  shad  roe  is  understood  to  be  un¬ 
certain,  depending  on  permission 
to  use  the  size  of  can  found  the 
most  advantageous  for  the  purpose. 
All  items  in  the  canned  fish  line 
are  in  extremely  light  supply  and 
even  retail  grocers  have  little  to 
offer.  Pink  salmon  is  still  to  be 
had  and  this  is  selling  at  about  the 
price  that  prevailed  on  red  salmon 
a  year  ago. 

GULF  STATES  MARKET 

A  Few  More  Shrimp— The  Salmon  Packers. 

By  “Bayou” 

Mobile,  Ala.,  April  2,  1942. 

SHELL  FISH — Production  of  shell 
fish  in  the  Gulf  States  generally  in¬ 
creased  for  the  week  ending  March 
28,  1942.  There  was  approximate¬ 
ly  twice  as  many  shrimp  produced 
this  past  week  as  the  previous  one 
and  there  were  374  cases  of  shrimp 
canned,  whereas  none  were  canned 
the  previous  week. 

Principal  landings  were  as  fol¬ 
lows  : 

Louisiana:  Shrimp,  2,353  bar¬ 
rels,  including  155  for  canning; 
oysters,  24,930  barrels,  including 
20,141  for  canning;  crabs,  hard, 
78,520  pounds. 

Alabama:  Oysters,  8,162  barrels, 
including  6,200  for  canning. 

Biloxi:  Shrimp,  244  barrels,  in¬ 
cluding  30  for  canning;  oysters, 
18,996  barrels,  including  18,376 
for  canning. 

Galveston:  Shrimp,  330  barrels; 
oysters  72  barrels. 

Shrimp  sizes  landed  during  the 
week  were  generally  as  follows : 
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New  Orleans  area:  Jumbo,  large, 
medium  and  small. 

Morgan  City  area:  Jumbo. 

Biloxi:  Jumbo  and  large. 

Galveston:  Medium  and  small. 

It  is  interesting  to  note  that  Gal¬ 
veston  or  Texas  coast  which  usual¬ 
ly  has  larger  shrimp  than  the 
Louisiana  and  Mississippi  coasts, 
had  smaller  shrimp  this  past  week. 

1941  PACIFIC  SALMON  PACK  PRE¬ 
LIMINARY  FIGURES  —  Canned  sal¬ 
mon,  packed  on  the  Pacific  Coast 
of  North  America,  amounted  to 
10,080,000  standard  cases  of  48 
one-pound  cans  in  1941,  according 
to  a  preliminary  statement  re¬ 
leased  by  the  Fish  and  Wildlife 
Service,  United  States  Department 
of  the  Interior. 

Compared  with  a  1940  pack  of 
7,072,000  cases,  this  represents  an 
increase  of  3,008,000  cases  or  43 
per  cent. 

The  1941  production  was  allocat¬ 
ed  among  several  producing  areas 
as  follows:  Alaska  (southeastern, 
central  and  western  districts)  6,- 
932,000  cases;  Pacific  Coast  States 
(Puget  Sound,  Washington  coast, 
Columbia  River  and  Oregon  coast) 
899,000  cases  and  British  Colum¬ 
bia  2,249,000  cases.  (Data  is  not 
available  for  Japanese  and  Soviet 
packs.) 

Comprising  the  total  pack  were 
413,000  cases  of  chinook  or  King 
Salmon;  1,764,000  cases  of  blue- 
back,  red  or  sockeye;  849,000  of 
silver  or  coho ;  5,237,000  of  hump¬ 
back  or  pink;  1,781,000  of  chum  or 
keta;  and  36,000  cases  of  steelhead 
trout. 

Glancing  at  the  above  list  of  the 
different  grades  of  canned  salmon, 
one  unfamiliar  with  the  fisheries  of 
the  Pacific  Coast  would  naturally 
wonder  if  there  really  exist  that 
many  different  varieties  of  genuine 
salmon  fish,  or  is  it  the  custom  of 
the  canning  industry  to  brand  or 
label  several  of  the  different  varie¬ 
ties  of  fish  as  salmon  when  canned  ? 

SOUTHERN  FISHING — We  on  the 
Gulf  Coast  have  the  Red  Snapper 
fish  and  the  cheaper  grade  of  fish, 
such  as  grouper,  warsow,  cavalla, 
etc.,  that  we  could  can  and  brand 
or  label  under  one  name,  such  as 
“snapper,”  “gulf  salmon”  and  what 
not  and  grade  them  according  to 
the  quality  of  the  fish. 


Southern  packers  may  do  well 
to  investigate  this  with  the  idea  of 
developing  a  business  that  has 
great  possibilities,  and  is  laying 
profoundly  dormant. 

THE  GROCERY  WORLD  GIVES  UP 

The  Grocery  World  of  Philadelphia, 
officially  known  as  the  “Modern  Mer¬ 
chant  &  Grocery  World,”  in  its  issue  of 
March  28th,  Vol.  113-R,  No.  13,  says 
“Born  in  1885.  Died  1942.”  And  so  sus¬ 
pends  publication.  In  his  valedictory 
on  the  Editorial  page.  Editor  Elton  J. 
Buckley  says:  “As  stated  on  the  cover, 
this  paper  has  become  a  minor  casualty 
of  the  war.  For  reasons  that  are  be¬ 
yond  anybody’s  control,  and  which  are 
more  or  less  affecting  every  other  peri¬ 
odical  published  anywhere,  the  Modern 
Merchant  and  Grocery  World  is  forced 
to  quit  and  does  quit  with  this  issue. 

“Increasing  paper  and  printing  costs 
and  cancelled  advertising  have  so  re¬ 
duced  our  revenue  that  we  cannot  go  on.” 

And  so  disappears  one  of  the  oldest 
and  best  grocery  papers  of  all  that  great 
number  which  has  come  and  gone  since 
The  Canning  Trade  began  64  years 
ago.  The  legal  training  of  its  Editor 
caused  him  to  be  regarded  as  an  expert 
on  food  law  matters,  and  certainly  he 
gave  the  retail  grocers  of  his  home  town 
and  State  a  faithful  service  that  they 
will  sadly  miss.  And  we  will  miss  him, 
as  we  frequently  quoted  him  in  these 
columns,  as  our  readers  will  recall.  One 
touched  at  his  mortal  peril  any  person 
or  phase  of  the  retail  grocery  trade,  for 
the  G.  W.  would  swoop  down  upon  him 
with  devastating  logic  and  unanswerable 
argument,  with  especial  talons  for  all 
chains  or  competitors  of  his  beloved  in¬ 
dependent  retailers. 

The  trade  can  ill  spare  a  champion  of 
this  kind,  for  with  malice  towards  none 
we  scan  the  grocery  publication  field  in 
vain  to  find  anything  to  compare  with  the 
old  G.  W.  And  his  hint  that  others  will 
follow  down  his  trail  is  recognized  as 
only  too  true  by  all  but  the  inexperienced. 
Look  about  you,  not  just  at  the  peri¬ 
odical  press,  though  that  is  suffering 
more  than  most  of  any  of  the  small  fry, 
but  at  the  so  called  dailies,  and  already 
the  way  is  strewn  with  the  wrecks  of 
once  famous,  or  should  we  rather  say  in¬ 
famous,  publications,  and  others  will  fol¬ 
low.  That  the  war  is  to  blame,  is  open 
to  question.  Advertising  is  the  life 
blood  of  every  publication ;  properly  used 
it  is  the  greatest  business  asset  in  ex¬ 
istence,  but  for  that  very  reason  it  is 
abused  and  misused,  to  the  loss,  and  dis¬ 
gust  of  many  who  know  and  love  adver¬ 
tising,  and  to  the  torture  of  legitimate 
publications  doing  a  real  job. 

Editor  Buckley:  “a  mortui  te 
salutamus”. 

CANCO’S  MR.  STURDY  SPEAKS 

April  7th,  Flemington,  N.  J. — Grand 

View  Grange. 

April  9th,  Ridgewood,  N.  J. — Lions  Club. 


IN  MEMORIAM 


T.  A.  SANDERSON 

T.  A.  Sanderson,  59-year-old  Secretary- 
Treasurer  of  the  Fruit  Growers  Coopera¬ 
tive,  Sturgeon  Bay,  Wisconsin,  died  at 
his  home  at  Sturgeon  Bay  on  February 
27th  after  a  long  illness.  Mr.  Sanderson 
had  long  been  active  in  fruit  growing  and 
processing  and  at  the  last  National  Con¬ 
vention  received  his  Old  Guard  Society 
Ruby  Pin  in  recognition  of  40  years  of 
canning  industry  service. 

E.  B.  GILL 

E.  B.  Gill,  a  Diamond  Pin  Member  of 
the  Old  Guard  Society,  which  signifies 
more  than  50  years  of  service  in  the 
canning  industry,  died  at  his  home  in 
Central  Lake,  Michigan,  on  February 
23rd.  Mr.  Gill  was  78  years  old.  He 
had  a  long  and  varied  career  in  the 
canning  business  and  will  perhaps  be  best 
identified  with  the  Central  Lake  Canning 
Company,  which  he  established  in  1902. 

CLARENCE  TWITEN 

Clarence  Twiten,  Vice-President  of  the 
Fuhremann  Canning  Company,  Appleton, 
Wisconsin,  died  at  his  home  there  on 
Monday  evening,  March  16th,  following 
a  heart  attack.  Mr.  Twiten  was  47  years 
old  and  had  been  actively  connected  with 
the  Fuhremann  Canning  Company  at 
Sun  Prairie,  Lanark  and  Appleton  for 
more  than  25  years.  He  is  survived  by 
his  widow,  the  former  Ann  Fuhremann, 
and  two  daughters. 

C.  B.  HARTER 

C.  B.  Harter,  President  of  the  com¬ 
pany  bearing  his  name  at  Yuba  City, 
California,  long  identified  with  the  can¬ 
ning  and  dried  food  industries  of  the 
State,  died  on  February  18  following  an 
appendectomy.  The  business  will  be  car¬ 
ried  on  by  his  sons  who  had  been  as¬ 
sociated  with  him. 


CALENDAR  OF  EVENTS 

APRIL  10,  1942 — Annual  Meeting,  Tide¬ 
water  Canners  Association,  Tappa- 
hannock,  Va. 

APRIL  15,  1942 — Spring  Meeting,  Penn¬ 
sylvania  Canners  Association  and 
Canners  and  Field  Men’s  Conference, 
Nittany-Lion  Inn,  State  College,  Pa. 

APRIL  15,  1942 — Spring  Meeting,  Indi¬ 
ana  Canners  Association,  Claypool 
Hotel,  Indianapolis,  Indiana. 

JUNE  8-14,  1942 — Annual  Convention, 
National  Association  of  Retail  Grocers, 
Palmer  House,  Chicago,  Illinois. 

JUNE  15-17,  1942 — Third  Annual  Meet¬ 
ing,  Institute  of  Food  Technologists, 
Minneapolis,  Minnesota. 
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CANNED  FOOD  PRICES 

All  Prices  for  Spot  Goods  F.  O.  B.  Factory 
Because  of  the  extreme  scarcity  of  all  items,  this  list  includes 
only  those  sizes,  grades  and  styles  available  in  one  or  more 
sections.  There  are  no  doubt  odd  lots  of  unquoted  items  to  be 
found  but,  as  far  as  we  can  determine,  not  enough  to  establish 
a  market.  Except  for  a  few  items,  like  asparagus,  tomatoes  and 
tomato  products,  fish,  etc..  No.  Is,  buffet  and  like  sizes  have 
never  been  quoted  on  this  page.  Nor  have  specialties  like 
spaghetti,  soups,  dog  foods,  etc. 

Prices  given  represent  the  high  and  low  canners’  selling  price 
of  the  current  week,  subject  to  the  customary  cash  discounts. 
Quotations  per  dozen  unless  otherwise  noted.  “Eastern” 
quotations  for  Atlantic  Coast  States  east  of  Ohio  River; 
“Central”:  Central  States  west  of  Ohio  River,  to  Mountain 
States;  “West  Coast”:  Mountain  and  Pacific  Coast  States. 

Canned  Vegetables 

Eastern  Central  West  Coast 


Low  Hieh 

Low 

High 

Low 

High 

STRINGLESS  BEANS 

Fancy  Cut  Green,  No.  2 . 

1.40 

1.60 

Out 

Out 

Ex.  Std.  Cut  Green,  No.  2.... 

..... 

1.40 

1.50 

Out 

Out 

No.  10  . 

. 

6.25 

6.76 

Out 

Out 

1.15 

1.26 

No.  10 . ; . 

6.76 

Out 

Out 

Red  Kidney,  Std.  No.  2 . . 

. 

.85 

1.17% 

Out 

Out 

No.  10  . 

4.00 

5.00 

Out 

Out 

LIMA  BEANS 

No.  2  Tiny  Green . 

1.80 

Out 

Out 

1.15 

1.30 

No.  10  . 

6.25 

6.50 

Out 

Out 

.80 

.85 

.92% 

BEETS 

.92% 

2.00 

1.10 

No. '2%  . 

1.45 

1.76 

Out 

Out 

No.  16  . 

4.50 

7.00 

Out 

Out 

Cut,  No.  2..» . 

.75 

.90 

.85 

No.  2%  . 

.95 

1.15 

Out 

Out 

No.  10  . 

3.65 

4.25 

Out 

Out 

Sliced,  No.  2 . 

.80 

1.10 

.86 

.85 

.97% 

No.  2%  . 

1.10 

Out 

Out 

1.10 

No.  10  . 

4.00 

4.75 

Out 

Out 

Diced,  No.  2 . 

. 

.75 

.87% 

.85 

1.20 

No.  10  . 

4.00 

4.50 

Out 

Out 

Shoestring,  No.  2 . 

.85 

Out 

Out 

CARROTS 

Diced,  No.  2 . 

.80 

.90 

.75 

.65 

.70 

No.  10  . 

3.65 

3.75 

Out 

Out 

PEAS  AND  CARROTS 

Std.  No.  2 . 

. 

.85 

Fancy  No.  2 . 

1.15 

1.20 

i.io 

1.25 

CORN — Wholegrrain 

Yellow,  Fancy  No.  10 . 

6.50 

7.36 

Out 

Out 

Ex.  Std.  No.  10 . 

7.00 

Out 

Out 

Shoepegr,  Fancy  .No.  10  . 

_ 

6.75 

7.26 

Out 

Out 

F.t.  .4tA.  No.  9. . 

1.10 

1.20 

No.  10  . 

6.90 

7.00 

Out 

Out 

CORN — Creamstyle 

Yellow,  Ex.  Std.  No.  2 . 

1.05 

1.15 

1.26 

No.  10  . 

6.15 

6.50 

Out 

Out 

Std.  No.  2 . 

.95 

1.05 

1,10 

1.10 

1.16 

No.  10  . 

5.90 

6.10 

5.50 

Std.  No.  2 . 

.95 

1.02% 

Out 

Out 

No.  10  . 

5.76 

6.00 

Out 

Out 

HOMINY 

Std.  Split,  No.  2% . 

.85 

.90 

.82% 

1.10 

No.  10  . 

3.00 

MIXED  VEGETABLES 

Fey.,  No.  2 . 

1.00 

1.15 

No.  10  . . 

4.50 

5.00 

Std.,  No.  2 . . . 

.80 

No.  10  . 

3.75 

3.90 

PEAS 

Tinminnl 

Out 

Out 

PUMPKIN 

Fancy,  No.  2 . 

Out 

Out 

.80 

No.  2%  . . 

.96 

1.02% 

Out 

Out 

3.10 

No.  10  . 

3.00 

3.50 

Out 

Out 

.92%  - - 

SAUER  KRAUT 

Fancy  No.  2 . . 

.85 

.96 

.70 

.76 

No.  2%  . . 

1.00 

1.20 

1.06 

.95 

1.10 

No.  lb  . . . 

3.15 

3.76 

Withdrawn 

SPINACH 

No.  2  . 

1.20 

1.25 

1.00 

Withdrawn 

No.  9%  . 

1.60 

1.65 

1.30 

No.  10  _ _ 

5.00 

5.90 

4.76 

SUCCOTASH 

Std.  No.  2,  Gr.  Corn,  Fr.  Limas. 

1.20 

Triple  No.  2 _ 

1.20 

CANNED  VEGETABLES— Continued 

Eastern  Central  West  Coast 


Low  High 

Low  High 

Low 

High 

SWEET  POTATOES 

.  1.16 

No.  2%  . . 

.  1.40 

1.60 

No.  3,  Squat  Vac . 

.  1.36 

No.  10  . 

.  4.76 

5.60 

Fey.,  No.  2  Syrup  Pack . 

1.26 

No.  2%  . . . 

..  1.50 

2.00 

TOMATOES 

.  1.26 

1.36 

No.  lb  . 

.  6.60 

Out 

Out 

5.60 

With  puree 

Std.,  No.  1 . . . 

.  -77% 

.80 

Out 

Out 

.82% 

No.  2  . 

.  1.02% 

1.15 

1.20 

1.25 

1.00 

1.06 

No.  2%  . . . . 

.  1.35 

1.50 

1.50 

1.60 

1.25 

1.30 

No.  lb  . 

.  5.00 

5.25 

Out 

Out 

4.76 

TOMATO  JUICE 

No.  211  Cyl.  (12  oz.) _ _ 

.60 

.62% 

No.  300  (13%  oz.)..'. _ 

.60 

No.  2  (18  oz.) . . . 

.80 

No.  303  Cyl.  (20  oz.).... . 

.85 

No.  2  Cyl.  (24  oz.) . 

.90 

.95 

.82% 

.85 

.87% 

Nn  a  r.yl.  (46  0*  ) 

..  1.76 

1.86 

1.76 

No.  10  . .'. . .' . 

..  3.50 

4.00 

3.50 

3.75 

3.50 

TURNIP  GREENS 

No.  2  . 

. 

.85 

.80 

No.  2%  . . 

..  1.20 

1.25 

1.10 

No.  10  . 

. 

4.25 

3.50 

Canned  Fruits 


APPLES 

No.  10,  standard  heavy  pack.... 
No.  10,  fancy  heavy  pack . 

6.00  . . 

6.00  . 

.  6.26 

.  6.60 

APPLE  SAUCE 

.90 

1.00 

.  1.00 

Mrt  in 

4.76 

A  7K 

Mn  2  Rt.H _ _ 

.85 

No.  To  . - . 

4.00 

. 

APRICOTS 

No.  2%,  Fancy...... — . 

No.  2%,  Choice . 

Na  2%.  Std - - 

No.  2V2,  Water . 

No.  10,  Choice . 

No.  10,  Std . 

No.  10  Pie . 

CHERRIES 

Red  Sour  Pitted,  No.  2 .  1.75  . 

Red  Sour,  Pitted,  No.  10 .  8.75  . 

R.  A.  Fey.,  No.  2% . 

Choice,  No.  2% . 

Std.,  No.  2% . . . 

GRAPEFRUIT  SECTIONS  Florida 


1.60 

8.50 


1.70 

9.00 


Texas 


No.  2  - 

No.  5  . 

GRAPEFRUIT  JUICE 
No.  2  . 


Withdrawn 

1.15  . 

2.90  . 

.86  .87% 

.75 

1.80  1.86 

1.76 

3.90  4.10 

3.50 

PEACHES 

y.  C.,  Fey.,  No.  2V4 - -  - 

Choice,  No.  . . . 

Std.,  No.  2% . . . 

Fey.,  No.  10 . . . 

Choice  No.  10 . 

Std..  No.  10 _ _ 

S.  P.  Pie,  No.  10 _ _ 

No.  10,  Water . 

PEARS 

Bartlett,  Fancy,  No.  2^ .  2.45 

Choice.  No.  2% . 2.35 

Std.,  No.  2% .  2.15 

Fey.,  No.  10 . 

Choice.  No.  10 . ...» . 

Std.,  No.  10 _ _ 

No.  10,  Water  . 


PINEAPPLE 

Fancy  No.  1  Flat — »...» 

No.  211  Cyl . 

No.  2  Tall . 

No.  2%  . 

No.  10  in  Juice . 

No.  10  in  Syrup . 

PINEAPPLE  JUICE 

Buffet  . . 

No.  211  . 

No.  2  . 

46  oz . 

No.  10  . 


Cuban 


2.25  2.35 

1.95  2.05 

1.70  1.75 

.  1.45 

6.75  7.00 

5.75  6.00 

.  7.00 


.  3.00 

.  2.75 

2.30  2.45 


2.30 

2.40 

2.10 

2.15 

1.90 

7.30 

7.60 

6.75 

7.00 

6.50 

6.50 

6.00 

2.55 

2.65 

2.26 

2.35 

1.90 

2.00 

8.75 

7.75 

6.30 

6.60 

6.26 

F.  O.  B.  Honolulu 
Crushed  Sliced 
.90  .97% 

1.07%  1.10 

.  1.80 

2.05  2.15 

6.90  7.40 

7.75  . . 

F.  O.  B.  Honolulu 

. 57% 

. 77% 

.  1.15 

.  2.75 

.  5.50 


Canned  Fish 


OYSTERS 

Southern 

1  an 

Northwest  Selects 

.  3.60  4.00 

SALMON 

Pink,  Tall,  Nn  1 

2.00  2.26 

SHRIMP 

Southern 
1.96  2.00 

2.06  2.10 

No.  1.  Large....»»..».....» 

. .  . 

2.16  2.26 
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WANTED  and  FOR  SALE 


FOR  SALE— MACHINERY 


CONSOLIDATED  OFFERS:  Copper  and  Aluminum  Cooking 
Kettles;  Retorts;  Can  and  Bottle  Labelers;  Glass  Lined  Tanks; 
Pumps;  Vacuum  Pans,  etc.  A-1  condition.  Quick  delivery.  We 
buy  and  sell  from  a  single  item  to  a  complete  plant.  Consolidated 
Products  Co.,  Inc.,  18-20  Park  Row,  New  York  City. 


New  York’s  largest  stock  of  grood  rebuilt  and  newly  fabri¬ 
cated  equipment,  can  still  supply  all  your  normal  needs.  Kettles 
in  stainless,  copper  or  glass  lined.  Vacuum  Pans,  Condensers 
and  Stills.  Fillers  for  juices,  viscous  materials,  dry  products 
into  tubes,  jars,  cans  or  other  containers.  Filters — over  150 
filters  and  filter  presses  in  stock.  Mixers — dry  powder  up  to 
3000  lbs.,  also  for  paste  and  similar  materials.  Labelers — World, 
Ermold,  Knapp,  Burt,  etc.,  for  jars,  bottles  or  cans.  Extractors, 
Packaging  equipment.  Cutters,  Dicers,  Sifters,  Mills,  Pulver¬ 
izers,  and  factory  handling  equipment.  Detailed  descriptions 
and  quotations  on  request.  First  Machinery  Corp.,  819-837  East 
9th  Street,  New  York,  N.  Y. 


FOR  SALE — One  Fig.  406  Peerless  No.  7,  style  D  Standard 
Exhauster.  This  machine  will  accommodate  8  oz..  No.  1,  No.  300, 
No.  2  and  No.  2^/4  cans.  Used  very  little.  Excellent  condition. 
Comstock  Canning  Corp.,  Newark,  N.  Y. 


FOR  SALE — Six  No.  5  Corn  Cutters  in  good  condition.  Price 
will  be  made  on  request.  Shawano  Canning  Co.,  Shawano,  Wis. 


FOR  SALE — One  6  ft.  Vacuum  Pan;  Six  250  gal.  Copper 
Kettles.  Frazier  Packing  Corp.,  Elwood,  Ind. 


WANTED  —  MACHINERY 


WANTED — Used  Apple  Pomace  Dryer.  Give  complete  de¬ 
scription  and  best  cash  price.  Adv.  2612,  The  Canning  Trade. 


WANTED  FOR  USER— Retorts,  Stainless  Steel,  Monel,  Cop¬ 
per  or  Aluminum  Kettle  and  Vacuum  Pan;  Labeling  Machine; 
Filter  Press.  No  dealers.  Adv.  2613,  The  Canning  Trade. 


WANTED — Used  Retorts  for  quick  shipment;  spot  cash. 
State  inside  diameter  and  depth  and  lowest  price.  A.  K.  Robins 
&  Co.,  Inc.,  Baltimore,  Md. 


FOR  SALE — 1  Berlin  Chapman  Beet  Steamer,  2  Wolfinger 
Beet  Sheers,  1  Wolfinger  Single  Drum  Beet  Grader,  2  Sterling 
No.  28  Round  Vegetable  Peelers,  5  Sterling  Vegetable  Dicers,  1 
American  Relish  Cutter,  2  Morral  Corn  Cutters,  1  Morral  Corn 
Silker,  1  Ayars  Beet  Topper,  1  American  Pickle  Sheer,  2  Peer¬ 
less  Rotary  Exhausters.  G.  L.  Webster  Co.,  Inc.,  Cheriton,  Va. 


FOR  SALE — 1  Sprague-Sells  Rotary  Peerless  Exhaust  Box 
for  No.  1  to  No.  iVi  cans,  with  a  capacity  of  250  cans  per 
minute.  Excellent  condition,  only  used  two  seasons.  Offered  at 
$500  or  one-third  of  new  price.  Adv.  2605,  The  Canning  Trade. 


FOR  SALE — One  4-disc  Peerless  Rotary  Steam  Exhaust, 
Style  A,  for  No.  1  to  No.  3  cans,  inclusive;  1  Josiah  Anstice 
Beet  Peeler;  1  Josiah  Anstice  Sheer  and  Dicer;  1  Townsend 
Bean  Cutter.  Adv.  2609,  The  Canning  Trade. 


FOR  SALE — Monitor-Thomas  Washer  and  Scalder  with  cold 
water  spray;  one  new  Hercules  Conveyor  Belt,  capacity  about 
4,000  bushels  in  10  hours.  In  good  condition.  Adv.  2610, 
The  Canning  Trade. 


FOR  SALE — At  low  prices  the  following  used  canning  ma¬ 
chinery  in  good  working  condition:  1  M.  &  S.  Liquid  Filler, 
contact  parts  of  nickel,  for  No.  1  cans;  1  Ayars  12-valve  Liquid 
Filler,  contact  parts  of  nickel,  will  take  up  to  and  including 
2s,  good  as  new;  4  Model  5  Food  Machinery  Corn  Cutters;  1 
No.  7  Silker;  1  Boot  Pea  Elevator,  complete;  1  Hughlett  Can 
Lacquering  Machine;  1  Sterling  Cuber,  belt  drive;  1  Sterling 
Cuber,  equipped  with  standard  motor;  3  sets  1000-gal.  capacity 
Lightning  Copper  Coils  including  Langsenkamp  Steam  Traps; 
3  sets  1000-gal.  capacity  Kookmore  Copper  Coils  including 
Langsenkamp  Steam  Traps;  1  Belt  Drive  Tuc  Husker;  1  Ayars 
Corn  Shaker  for  No.  2  cans;  1  Monitor  Style  “Y”  Washer. 
Adv.  2614,  The  Canning  Trade. 


FOR  SALE — The  following  shop-worn  and  used  machines 
ready  for  immediate  shipment:  2  small  size  only  Pea  Washers; 
1  Berlin  Chapman  Chopper  Pump,  30  gal.  P.M.  capacity;  1  Berlin 
Chapman  Pump  only  for  above  60  gal.  P.M.  capacity;  2  Berlin 
Chapman  Open  Kettles,  42"x72";  2  Berlin  Chapman  15  valve 
Juice  Fillers  No.  1  to  No.  3  can;  1  Berlin  Chapman  10  valve 
Juice  Filler  No.  1  to  No.  3  can;  4  sets  of  Coils  for  500  gallon 
Pulp  Tanks;  1  Berlin  Chapman  pure  nickel  Quality  Grader;  1 
Berlin  Chapman  1000  can  Super  Continuous  Cooker  No.  1  cans; 
1  Berlin  Chapman  500  can  Super  Cooler  No.  1  cans;  2  Berlin 
Chapman  Elevating  Units  only  Hydraulic  Elevators.  Berlin 
Chapman  Co.,  Berlin,  Wis. 


FOR  SALE  — SEED 


FOR  SALE — Quantities  of  the  following  canning  crop  seeds: 
Giant  Nobel  Spinach,  Round  Pod  Wax,  Stringless  Green  Pod, 
Topeross  Maine  Bantam,  Bantam  Evergreen.  Source,  germina¬ 
tion  and  prices  quoted  upon  inquiry.  The  Larsen  Co.,  Green 
Bay,  Wisconsin. 


FOR  SALE— PLANTS 


TOMATO  PLANTS — Rutgers,  Marglobe,  Master  Marglob:; 
and  Stokesdale.  Shipments  from  Florida  farm  April  10  to  May 
5.  After  May  10  from  our  Franklin,  Va.,  farms.  Orders  booked 
now  will  have  priority  deliveries.  All  grown  from  Certified 
treated  seeds.  Wire  or  write  for  delivered  or  f.  o.  b.  prices. 
J.  P.  Councill  Co.,  Franklin,  Va. 


HELP  WANTED 


HELP  WANTED — A  large  well  established  packer  and 
canner  of  frosted  foods,  fruit  juices  and  canned  foods  desires  a 
high  type  Assistant  Plant  Manager  and  Superintendent  with 
some  experience  and  background.  Excellent  remuneration,  also 
opportunity  for  advancement.  Answer  giving  details,  etc.  Adv. 
2603,  The  Canning  Trade. 


WANTED — Man  with  experience  in  canning  factory,  capable 
of  handling  help,  and  general  supervisory  duties.  Write,  with 
references,  to  make  appointment.  Adv.  2611,  The  Canning  Trade. 


SITUATIONS  WANTED 


POSITION  WANTED — If  you  are  looking  for  a  man  with 
an  unusually  broad  experience  in  every  phase  of  the  canning 
industry,  production,  sales  promotion,  government  orders,  etc., 
loyal,  intelligent,  honest,  executive,  hard  worker,  available  April 
15th,  write:  Adv.  2602,  The  Canning  Trade. 


For  speedf  neatness  and  trouble  free  operation 

KYLER  LABELERS  and  BOXERS 

"•Thty  have  everything  with  half  the  parts" 

WESTMINSTER  MACHINE  WORKS 
Westminster,  Maryland 
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SMILE  AWHILE 

There  is  a  saving  grace  in  a  sense  of  humor 

Contributions  Welcomed 


A  DESCRIPTION  OF  A  FISH 

Bob  Davis,  who  is  well  known  as  an  editor  and  a  writer,  was 
quoted  some  years  ago  as  saying  that  he  was  once  dining  in  a 
restaurant  in  London,  and  noted  “whiting”  on  the  bill  of  fare. 

He  called  the  waiter,  and  asked: 

“What  is  whiting?” 

“Whiting,  sir?  Why,  whiting  is  a  fish.” 

“Yes,  I  know  that,”  said  Mr.  Davis.  “But  what  kind  of  fish 
is  it?  What  does  it  taste  like?” 

The  waiter  looked  puzzled  for  a  few  seconds,  and  then  said: 

“Why,  sir,  a  whiting  is  like  a  ’addock,  sir — only  more  refined.” 


GO  UP  ONE! 

Teacher — Anonymous  means  without  a  name.  Now  give  me  a 
sentence  using  this  word. 

Pupil — Our  new  baby  is  anonymous. 

GO 

Traffic  Cop — Hey,  you  can’t  make  a  turn  to  the  right. 

Lady  Motorist — Why  not? 

Traffic  Cop — Well,  a  right  turn  is  wrong  here — the  left  turn 
is  right.  If  you  want  to  turn  right  turn  left  and  then — aw,  go 
ahead ! 

TAKING  IT  OUT  ON  JACK 

“Jack,  dear,  why  are  some  women  called  Amazons?” 

“Well,  my  dear,  I  remember  learning  that  the  Amazon  River 
has  the  lai’gest  mouth — ” 

And  then  the  door  slammed. 


CORRUGATED  •  SOLID  FIBRE 

BOXES 

Phone :  Curtis  0270 

THE  EASTERN  BOX  COMPANY 

East  Brooklyn  P.  O.  BALTIMORE.  MD. 


Murphy — What’s  that  in  your  pocket? 

Pat  (in  whisper) — Dynamite.  I’m  waiting  for  Casey.  Every 
time  he  meets  me  he  slaps  me  on  the  chest  and  breaks  me  pipe. 
Next  time  he  does  it,  he’ll  blow  his  hand  off. 

SUN  TAN,  WHAT? 

Old  Lady  (to  Tommy) — Surely  your  mother  could  find  pieces 
of  material  more  like  your  trousers  when  she  patches  them. 

Tommy — That  ain’t  a  patch;  that’s  me. 

NOW,  NOW,  MRS.  JONES 

Jones  had  heard  a  riddle  at  the  office  that  he  thought  was 
pretty  good,  so  he  decided  to  try  it  on  the  wife. 

“Why?”  he  said  the  minute  he  opened  the  door,  “Why  am  I 
like  a  mule?” 

“I  don’t  know,”  said  Mrs.  Jones.  “I  know  you  are,  but  I  don’t 
know  why.” 

“TUMMY  ACHE” 

Old  Lady — Can’t  you  cheer  your  little  brother  up  and  stop  his 
crying? 

Small  Boy — Well,  did  you  ever  try  to  cheer  anybody  up  that’s 
just  had  five  bananas,  two  hot  dogs  and  seven  ice  cream  cones? 

ADVERTISING  HIS  CONTRACTOR 

Guide — This,  sir,  is  the  leaning  tower  of  Pisa. 

Tourist — Pisa!  Let  me  think.  No,  that  does  not  sound  like 
the  contractor’s  name  who  built  my  garage,  but  it  looks  like  his 
work. 

WHEEL  ’EM  IN 

Customer — Give  me  two  pork  sandwiches  to  take  out. 

Counter  man  (calling  to  cook) — Dress  up  a  couple  of  grunts 
to  go  bye-bye. 


A  ready  market  for 

GOOD  USED  MACHINERY 

There  is  many  a  firm  who  can  readily  use  your  un¬ 
needed  used  equipment.  It’s  the  opportunity  for 
you  to 

TURN  IT  INTO  CASH 

and  fulfill  the  other  fellow’s  need. 

Or  you  may  need  equipment  yourself,  or  want  to 
buy,  sell  or  rent  a  cannery,  or  need  help,  a  job. 

Whatever  your  needs  state  them  on  the  Wanted 
and  For  Sale  page.  The  cost  is  very  small. 

The  rates — straight  reading,  no  display: 
One  time,  per  line  40c 
Four  or  more  times,  per  line  30c 
Minimum  charge  per  ad.  $1.00 
Count  eight  average  words  to  the  line. 

THE  CANNING  TRADE 

The  Business  Journal  of  the  Canned  Foods  Industry 

BALTIMORE,  20  S.  Gay  Street  MARYLAND 
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WHERE  TO  BUY 


LOOK 

\AX  •  In  every  phase  of  food  pro- 

*'LA  cessing  LA  PORTE  Flexible 

IN  METAL  Steel  Conveyor  Belting  is  serving 

^ jX  '  effieiently  at  lower  cost.  It  will 
lA  PORTE  withstand  all  impacts  at  the 

loading  chute.  It  resists  cold. 
It  will  not  stretch  or  deteriorate 
w  hile  not  in  use.  And,  in  addition  it  requires  no  dressing  or  sj^cial 
maintenance  to  keep  it  at  peak  efficiency.  Easily  sterilized  with  a 
steam  gun  or  scalding  water. 

LA  PORTE  Belting  grips  the  friction  drum  firmly  — eliminating  all 
slippage.  The  belt  every  food  processor  needs  to  meet  the  1942 
“speed  up". 

AbL  your  Mill  Supply  Houbc  for  LA  PORTE  Conveyor  Belting  in  Galvanized  Steel — 
Available  any  length  and  practically  any  width — or  write  to 

The  LA  PORTE  MAT  &  MFG.  CO. 


BOX  124 


LX  PORTE.  INBIXNX 


CANNED  FOODS 


FINE 

FOODS 

FOR 


PHILLIPS  PACKING  CO.,  Inc. 

CAMBRIDGE  -  -  -  MARYLAND 


— ^the  Machinery  and  Supplies  /ou  need  and  the  leading  houses  that 
supply  them.  Consult  the  advertisements  for  details. 

ADHESIVES 

Dewey  &  Almy  Chemical  Co.,  Cambridge,  Mass. 

BASKETS  (Wood).  Picking 

Jersey  Package  Company,  Bridgeton,  N.  J. 

Planters  Manufacturing  Co.,  Portsmouth,  Va. 

Riverside  Manufacturing  Co.,  Murfreesboro,  N.  C. 

BOOKS,  on  canning,  formulae,  etc. 

The  Canning  Trade.  Baltimore,  Md. 

BOXES,  Corrugated  or  Solid  FB>re 
Eastern  Box  Company,  Baltimore,  Md. 

BOXES  (Wood) 

Planters  Manufacturing  Co.,  Portsmouth,  Va. 

CAN  MAKING  MACHINERY 

Cameron  Can  Machinery  Co.,  Chicago,  Ill. 

CANNERY  SUPPLIES 
Ayars  Machine  Co.,  Salem,  N.  J. 

B^lin-Chapman  Co.,  Berlin,  Wis. 

Chisholm-Ryder  Co.,  Niagara  Falls,  N.  Y. 

Food  Machinery  Corp.,  Hoopeston,  111. 

F.  H.  Langsenkamp  Co.,  Indianapolis,  Ind. 

A.  K.  Robins  &  Co.,  Inc.,  Baltimore,  Md. 

Sinclair-Scott  Co.,  Baltimore,  Md. 

CANNING  MACHINERY  AND  EQUIPMENT 

Ayars  Machine  Co.,  Salem,  N.  J. 

Berlin-Chapman  Co.,  Berlin,  Wis. 

Chisholm-Ryder  dlo.,  Niagara  Falls,  N.  Y. 

Food  Machinery  Corp.,  Hoopeston,  HI. 

F.  H.  Langsenkamp  Co.,  Indianapolis,  Ind. 

LaPorle  Mat  and  Mfg.  Co.,  LaPorte,  Ind. 

Morral  Bros.,  Mortal,  Ohio 

A.  K.  Robins  &  Co.,  Inc.,  Baltimore,  Md. 

Sinclair-Scott  Co.,  ^Itimore,  Md. 

United  Company,  Westminster,  Md. 

Westminster  Machine  Works,  Westminster,  Md. 

CANS 

American  Can  Co.,  New  York  City 
Continental  Can  Co„  New  York  City 
Crown  Can  Company.  Philadelphia,  Pa. 

Heekin  Can  Company,  Cincinnati,  Ohio 
National  (Dan  Corp.,  New  York  City 

CAN  SEALING  COMPOUND 

Dewey  &  Almy  Chemical  Co.,  Cambridge.  Mass. 

INSURANCE 

Lansing  B.  Warner,  Inc.,  Chicago.  Ill. 

LABELS 

Gamse  Lithographing  Co..  Baltimore,  Md. 

R.  J.  Klttredge  &  Co.,  Chicago.  Ill. 

Piedmont  Label  Co.,  Bedford,  Va. 

Simpson  &  Doeller  Co.,  Baltimore,  Md. 

PEA  HULLERS  AND  VINERS 
Chisholm-Ryder  Co.,  Niagara  Falls,  N.  Y. 

Frank  Hamachek  Machine  Co.,  Kewaunee,  Wis. 

SEED 

Associated  Seed  Growers,  Inc.,  New  Haven,  Conn. 

Gallatin  Valley  Seed  Co.,  Bozeman,  Mont. 

D.  Landreth  Seed  Co.,  Bristol,  Pa. 

Northrup,  King  &  (Company,  Minneapolis,  Minn. 

Rogers  Bros.  Seed  Co.,  Chicago,  Ill. 

Walter  S.  Schell,  Inc.,  Harrisburg,  Penna. 

SEED  TREATMENT 

Bayer-Semesan  Co.,  Wilmington,  Del. 

U.  S.  Rubber  Co.,  New  York  City 


SUGAR 

Com  Products  Sales  Co.,  New  York  City 
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PEA  ADJUSTMENT- 


AYARS  Latest  10  Station  UQU/D  ADJUSTMEN^ 

NO.  2—/  N0.t.^^ 

New  Perfection  ^ 

PEA,  BEAN  & 

CORN  FILLER  W| 

STEAM 

Has  TWO  separate  Briners  over  funnels,  dis* 
pensing  HALF  of  the  brine  BEFORE  the 
peas  and  the  BALANCE  on  top  of  the  peas. 

Having  TEN  Pockets,  the  brine  has  ample 

time  to  soak  in  the  peas  before  leaving  the  H 

funnels.  This  materially  increases  speed.  H 

A  New  Design  for  High  Speed. 

Large  Revolving  Hopper.  ^ 

We  also  make  a  5  pocket  Pea  and  Bean  Filler. 


-REVOLVING  HOPPER 


^  CHANCE 
GRADE 


FOR  FILLING: 
PEAS,  BAKED  BEANS, 
LIMA  BEANS, 
RED.KIDNEY  BEANS, 
WHOLE  GRAIN  CORN, 
HOMINY, 
DICED  BEETS, 
DICED.  CARROTS,  Etc. 


AYARS  MACHINE  COMPANY,  Salem,  New  Jersey 


Patent  No.  2, 111,285 
Other  Patents  Pending 


The  most  practical  Hot  Water  Tomato  Scalder 
on  the  market.  Controls  length  oF  scalding  time 
oF  tomatoes  depending  upon  the  degree  oF 
ripeness.  Increases  yield — Saves  steam. 

Write  For  copy  oF  our  No.  600  Catalogue. 


and 


ROBINS 


COMPANY 


Inc 


MANUFACTURERS 


OF 


CANNING  EQUIPMENT 
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No.  314  AUTOMATIC 
STRIP -FEED  PRESS 


with  Marquette  Air 
Cushion.  First  machine 
in  a  typical  Cameron 
Press  Line  for  blanking, 
drawing,  trimming,  and 
curling  pie  tins. 


j 


t 
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